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TPdKHfl 



TpaKHfl - 3eMH 6oraTO Ha^apeHa ot npupo- 
^axa c MHoro cirbHue h HeTHpnce30HeH kjih- 
MaT, poAHHa Ha exma ot Haii-apeBHHTe 
KyjiTypn Ha CBeTa - TpaKHHCKara KyjiTypa. 
Macro, KbAeTO ApeBHHTeTpaKnntKH iuieMeHa, 
H3BecTHH c npocjioByTaTa ch xpa6pocr h wbR- 

pOCT, Ca XHBeJIH, TBOpHJIH H H3BaHBaJIH npeK- 

pacHHTe ch npeaMeTH h cJhh ypn XHiumojiexiiH 
Hape^, npejx kohto xopaTa jxnec ce npeKJiaHm 
c B"b3xnmeHne. TpaKHHHHTe ca Hau-paHHirre 
o6HTaTejiH Ha BajiKaHCKiia nojiyocrpoB, cuo- 
pe,a ApeBHHTe rpr,uKH nncaHHJi, .naTHpamn ot 
ceAMH ao BTopn BeK npcun Xpucxa. 

JjHeiiiHHTe rpaHHHH Ha TpaKiin koto eTHor- 
pacj)CKH panoH ca 3HamrrejiHo HaMaJieHH, o6x- 
BamaiuH Br>jirapHa, ceBepm-iTe MacTH Ha 
FbpuHH h eBponeHCKara nacr Ha Typuiw. 

Han-MHoro apxnreKrypHH apxeojiormiecKii 
Haxo^KH, xapaKTepii3npaunH TpaKHHOcaTa 
KyjiTypa h 6ht, ca OTKpnTii Ha TepiiTopiiH ia Ha 
Bi>jirapHJi, hhhto 3eMH ca 6hjih HacenHBaHH 

OT O^pHCHTe - e^HO OT Hafl-MHOI o6poHHHTe 

TpaKHHCKH njieMeHa. 

3naTHH npcuMeTH, HaKHTH h cJ)Hrypn, otk- 

pHTH no TpaKHHCKHTe MOrHJIH - BCHHKO TOBa, 

ca\io no ce6e ch roBopn 3a H3TBH4eHOTo nyBc- 

TBO Ha TpaKHHCKHTe MaHCTOpH KT>M CbB'bp- 

meHCTBo h KpacoTa. 

/],OCTHrHaJIH jxo Hac, Te3H HaXO^KH HOCHT flOC- 

Tan>HHa HH({)opMaHHH, kohto Hii aaBa OTroBop 

Ha MHoro BT>IipoCH. 



THRdCe 



Thrace is a land that is richly endowed by 
nature with lots of sun and a four-season cli- 
mate, the fatherland of one of the most ancient 
cultures in the world - the Thracian culture. 
This is a place where ancient Thracian tribes, 
famous for their bravery and wisdom, have 
been living, creating and sculpturing for thou- 
sands of ages their marvelous objects and fig- 
ures, which are still fascinating people all over 
the world. According to ancient Greek writs 
from VII - II century B.C. the Thracians are 
the earliest inhabitants of the Balkan Penin- 
sula. 

The present borders of Thrace as an ethno- 
graphic region are considerably smaller and 
comprise Bulgaria, the northern parts of 
Greece and the European part of Turkey. 

Most of the architectural and archaeological 
finds, featuring Thracian culture and manner 
of life, have been discovered on the territory of 
Bulgaria, which lands have been inhabited by 
the Odryses, one of the most multitudinous 
Thracian tribes. 

The gold objects, adornments and figures 
found in the Thracian mounds, reveals the 
refined sense of the Thracian masters for per- 
fection and beauty. Having reached contempo- 
rary ages, these finds carry sufficient 
information, which gives the key to many ques- 
tions. 




[JAoegue. Rhk&wru e rzpenocmma Ha 
gpeenompanuucKiLR epag. Eemo/inuac. 

Plovdiv. Ruins of the fortress of the 
ancient thracialtown Eumolpias. 



TpAKHMCKHTG 
TpAAHLJHH H 0BH4AH 

Koraro roBopHM 3a qxmKJiopHHTe TpammHH 
Ha TpaKHfl, Hue hcbojiho HaBjiH3aMe b e/uiH 
yHHKaneH cbht Ha 6arpn, 3Bymi h pHTMH. 

HaHHHT>T Ha 2KHBOT H B3aHMOOTHOUieHHHTa 

MOK^y xopaTa b TpaKHHCKOTO ceno Bee ome ca 
noABnacTHH Ha TpanHUHHTa. OGHHaiiTe, 
HapcuHHxe hh necHH h xopa, HHMa no-BTjjmy- 
Bamo ot TOBa jya. bhahih MHorope^HOTO 6t>ji- 
rapCKo xopo - chmboji Ha HauHOHajmaTa hh 
ennoTeHoer, ,ita ce mouiKa Ha cejiCKiia Mer^aH 
ot MJia^H h crapH, oOjieneHH b m>crpH npe- 
MeHH, 6oraTO opHaMeHTHpaHH c HBeioBaTa 
raMa Ha npupo^aTa, H3Ba#eHH ot „caH,irbKa na 
6a6a", nojx 3Byunre Ha raft/tH h KaBajiH, 
rb/jyjiKH h TbnaHH. 

KaTo cnoMeHaxMe rauijH h KaBann, HeKa m 
Ka>*ceM hakojiko avmh Ha MHTaTejw 3a 6i>Jirapo 

KHTe TpaAHHHOHHH HHCTpyMeHTH B TpaKHfl - 

KaBan, ranjta, rb^yjiKa h ThnaH, kohto ca thiihhhh 
3a Ta3H eTHorpac|)CKa oGjiacr h b rpynoBoro ch 
3ByMeHe ca yHHKaiiHH h HenoBTopuMH. 

Kasaji 

KaBajiT>r e jrbpBeH jryxoB My3HKaneH HHcrpy- 

MeHT, H3pa6oTBaH HaH-HCCTO OT Ap^HOBO 
^T>pBO, KOHTO Ce CbCTOH OT TpH H3CTH C OCCM 

OTBopa b cpejjHaTa ch Macr. XapaicrepHO 3a 

T03H HHCTpyMeHT e, He HHMa AOnTjJlHHTeJlHH 

KJiann h npHcnocoGjieHHfl, ho Bi>npeKH TOBa 
e 6oraT Ha perncrpH h 

TeM6pH H HMa UIHpOK 

tohob o6eM. KaBajrbT e 

OBMapCKH HHCTpyMeHT, 

ho mhoio MecTO, BeMep 
no cejxeHKH h apyrn 
HapoAHH cGopHuxa, e 
He3aMeHHM b cbnpoBo,a, 
Ha neBHHa. Han-MHoro 
CBHpaHH Ha KaBaji ce 
cpemaT b BypracKO - 
U,eHTpanHO-K>roH3TOM- 
HaTa nacT Ha Tpaiara. 







Thr<xciAh 
traditions and rites 

Speaking of the Thracian folklore traditions 
we instinctively enter into a unique world of 
colours, sounds and rhythms. 

The life style and the relations between people 
in the Thracian village are still subject to tradi- 
tion. There is nothing so touching as the 
national songs and ring-dances, the so called 
how 1 . The multitude of dancers, young and 
old, rocking in the village square under the 
rhythm of bagpipes, rebecks, and drums; 
caught to each other in a string as symbol of 
the national unity; all of them dressed in 
nature coloured motley garments, as if taken 
out of our grandparents' trunk. 

Let's say a few words about the above- 
mentioned Thracian folk instruments - shep- 
herd's pipe, bagpipe, rebeck and drum. They 
are typical for that folk region and their joint 
sound is unique and exclusive. 

' Horo - Bulgarian folklore dance of dancers 
caught in a ring or string. 

Kaval (Shepherd's pipe) 

The shepherd's pipe is a wooden wind 
instrument, most often made of cornel-tree. 
It consists of three parts with eight holes in 
the middle part. The specific for this instru- 
ment is the lack of additional valves and 
appliances, but however it is so 
rich in registries, timbres and 
large tone capacity. The kaval 
is a shepherd's instrument, but 
is very often used at a spin- 
ning-bee and other folk gath- 
erings, where it is the usual 
accompaniment to the singers. 
Most shepherd' pipe players 
are found in the regions of 
Sliven, Yambol and Burgas 
which is the East - Central part 
of Bulgaria. 
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r<\HA<\ 



Bagpipe 



Ta«ma 

Ian^aTa e jryxoB My3HKarieH HHcrpyMeHT, o>c- 

TOJim ce OT HHKOJIKO MaCTH: 

• Max - Mexi>T ce H3pa6oTBa o6hkhobcho 
ot HpeniKa h.ih arHeiiiKa Ko>Ka. 

• Iaugynui^a - .irtpBeHa nacr c oceM OTBopa, 
npiiKpeneHa kt>m THCHaTa npe/ma Hacr Ha 
Mexa. TaH^} HiiuaTa ce lopaBoTBa ot ixpn- 
hobo jrbpBo, KoeTO b ropHaTa en Hacr ce 
CBi>p3Ba c Mexa nocpeacTBOM poroB KJIHH. 

• FIucnyH - roBa e TpT>cniKOBa huh 6a\if)y- 
KOBa njiacTHHKa bt>b BTyrpeuiHaTa ropHa 
Macr, npe3 kohto cBHpam>T BKapBa bt>3A)x 
ot Mexa h ce npOH3Be>K£a 3ByK. 

• /fyxeuio - ;rbpBeHa in>ca Tp-b6a, CBi>p3aHa c 
Mexa b aacHaTa my i opHa Hacr, npe3 kohto 
CBiipaMT^T BKapBa BT>3^yx b Mexa iiocpcucr- 
bom nepno^HHHO HaayBaHe. 

• Pyniuio - jrbjira jrbpBeHa 
Tp"b6a, cBi>p3aHa c Mexa 
ot AHCHara My flojma A 
^acT, kohto no#- jA 
^i>p>Ka 6op^o- 
HeH toh no 
BpeMe Ha 

C B H - 

peHe. 




Bagpipe 

The bagpipe is a wind instrument, consisting 
of several parts: 

• Bag - the bag is usually made of kid or 
lamb leather. 

• Drone - wooden part with eight holes, 
attached to the right front part of the bag. 
The drone is made of cornel-tree, which is 
connected to the bag in its upper part by 
means of a horn wedge. 

• Reed - this is a rush or bamboo plate 
placed in the inner upper part, through 
which the player blows air in from the bag 
and produces sound. 

• Mouthpiece - a short wooden pipe, con- 
nected to the bag in its right upper bag 
with which the player blows air in, by 
means of periodic blowing. 

• Drone pipe - a long wooden pipe, con- 
nected to the bag in its right lower part, 
which maintains the constant sound 
during playing. 



a 





TfcAYAKA 



Rebeck 



Ta^maTa e mnpoKO pa3iipoc rpaHeHa b TpaKHH, 
ho Han-MecTo ce cpema b nnaHHHCKHTe 
paHOHH Ha Ta3H eTHorpacjiCKa o6nacT - rp. 
KanocJDep (CTapa ruiaHima), b CTpaHA^ca h 
Pomona iuiaHHHa. Hemo noBene 3a po^onc- 
KaTa raft^a -nee no-rojieMH pa3MepH h c 
no-ajrroBO 3ByneHe, OTKi>,neTO hoch hmcto ch 
KaGa-raH^a. Eahhctbcho b Po^ornne ce CBHpn 
caMO Ha rauaa, 6e3 cbiipoBOfl Ha xpyrn hhct- 
pyMeHTii. Ct>iho TaKa e xapaKTepHo rpyno- 
boto CBiipeHe Ha raft^a b Ta3H nacr Ha TpaKHH, 

HO H5IMa IIO-aB TeHTHHHa H yHHKaJIHa KOM6lIHa- 

Hhh aa nyeui po,itoncKaTa KaGa-railma b cbnpo- 
BOfl Ha neBeu, hjiii neBima. 

FbayjiKa 

Fb/jyJiKaTa e crpyHHO-jn>KOB My3HKaneH hhct- 
pyMeHT. 

B ciiBpeMeHHHH ch bhjj ri^yjiKaTa e c TpuHajje- 

CeT CTpyHH, TpH OT KOHTO Ca OCHOBHH, Ha 

kohto ce CBupn, h AeceT noarnacHHKa, kohto 
ca pe30Hnpam,H h oGoraTHBaT 3ByKa. CTpy- 
HHTe Ha rijayJiKaTa ce HacrpoHBaT xpoMa- 
thmho. CTpyHHTe Ha m>Ka ca ot ecTecTBeH 
KociM ot onauiKara Ha koh. FbjrynKaTa HMa 
KpymoBHUHa (f>opMa h b cbBpeMeHHua ch bha 
th He ce pa3JTHMaBa ocoGeHo ot Ta3H b crapn 
BpeMeHa, ocbch ne e c Ma;iKo no-rojieMH 
pa3Mepn. rio-oco6eHaTa pa3/iHKa e b 6poa 

Ha CTpyHHTe, B ITbpBHHHHfl CH BllJX rbzryji- 

KaTa e 6e3 no^rnacHHUH. JJpyra cbinecr- 
BeHa pa3JiHKa e MaTepHajn/r, ot kohto ce 
H3pa6oTBaT CTpyHHTe - HHKora CTpyHHTe 
ca Ghjth H3pa6oTBaHH ot >khbothhckh 
MepBa, HaHeneHH, H3cyineHH ciuieTeHH 
flOKaTO CTpyHHTe Ha cbBpexieHHaTa nbflyjiKa 
ca MeTauHH. 



FbAyjiKaTa ce H3pa6oTBa ot pa3JiiiMHO 
.irbpBO - nepHuua, aBop hjih anaHiiH. 
Han-6naropoAHO 3ByneHe HMa rbjrynKa, 
H3pa6oTeHa ot nepHHHeBo ;rhpBo. 




The bagpipe is widely spread in Thrace, but it 
is most often found in the mountain regions of 
this ethnographic district such as Kalofer 
(Stara Planina), Strandzha and The Rhodopes. 
Let's say something more about the Rhodope 
bagpipe - it is bigger in size and has a more alt 
sound. That is where its name originates - low- 
voiced bagpipe. It is in the Rhodopes only 
where the bagpipe is played alone - without 
the accompaniment of other instruments. The 
group bagpipe playing is also typical for this 
part of Thrace, but there is nothing more 
authentic and unique to hear than the combi- 
nation of a Rhodope low-voiced bagpipe and 
the soft voice of a singer. 

Rebeck 

The rebeck is a 
string - bowed musi- 
cal instrument. The 
modern rebeck has 
thirteen strings. The 
basic strings that it is 
played on, are three, 
the other ten are 
accompanying and 
enrich the sound. 
The rebeck strings are chromatically tuned 
up. The bow strings are made of natural 
horse tail hairs. The rebeck is pear- 
shaped and it does not nowadays differ 
significantly from the old-type one, but 
for its bigger dimensions. The more spe- 
cific difference is the number of strings. 
The original look of the rebeck is without 
accompanying strings. Another remark- 
able difference is the material the strings 
are made of. Once the strings have been 
made of animal intestines, which are 
further split, dried up and plaited, 
whereas the contemporary rebeck 
strings are metal. 

The rebeck is made of different 
type of wood - mulberry tree, syca- 
more and acacia. The noblest 
, sounding has the 
mulberry-tree made 
rebeck. 






8 



TariAN 



Drum 




TbnaH 

TbnaHbi e yaapeH MViiiKaieH min- 
pyxiem ii nvia (jx)pvia na uiiiiih- 
Tbp, kohto e 3aiBopen ot 
ziBaTa en Kpaa cbc cneuna.iHo 
o6pa6oTemi ko>kii, or kohto 
e^HaTa e no-;te6ejia. T0311 
HHCTpyMeHT ca HacrpoiiBa, 
KaTo ce iipiicTHiar o6pb- 
MHTe - Taica HapeneHiiTe 
mcnav/u - Ha ABeTe ko>kii, 
nocpejcTBOM Bb>KeHne. 
3BVKonpon3Be>KaaHeTO ce 
H3Bi>puiBa npe3 HyKaHe c 
Kuen h npi>MKa, ot /tBeTe 
crpaHH Ha TT>naHa. 

KueRhtn e Kbca ae6ejia npbHKa c aSopvia Ha 6ao 

TyH, H3pa60TeHa OT ^pflHOBO TbpBO, C KOHTO 

ce nyica no-xteGejiaia KOHca Ha TbiiaHa n Bb3n- 
pOH3Be)KAa no-njineH 3bvk. 



CBHpHHTe, kohto ce H3in>jiHHBaT Ha ratma, 
KaBan, ibTyjiKa h TbnaH b TpaKiia, ca c rojifl.Mo 
TeMHOBo, MeTpo-pnTMHHHO, na^OBO h Aiiana- 
30HH0 pa3Hoo6pa3iie. XapaKTepHO h h3kjho- 
HHTenHO yHHKaJTHO e My3HHHpaHeTo Ha 
HepaBHOAejiHH h paBHoae.iHH pa3Mepn, KaTo 
2/4,3/4,5/8,7/8,9/8, 11/16, 13/16, 15/16 Hap., 
no puTbMa Ha kohto HapojrbT e cb3^an HenoB- 

TOpHMH no CBOH TeMliepaMCHT TaHHH. TyK, B 

TpaKHH, ce H3BHBaT Han-KpbuiHine n MacoBn 
xopa. BceKH, kohto e 6hji no T03H Kpan, 3Hae 
KaKBo 03HanaBaT 3a MecTHHTe xopa Pmenu- 
Vflma, Tlpaeomo xopo, Konanut^ama, Tpwne 
mmu, IJaugyuino xopo, JJaimoeo xopo, „E.icho 
Mome" h MHoro jxpyiu. BcbinHocr xopoTo e 
Hemo cbhto 3a 6bjirapnHa b TpaKini. To e chm- 
boji Ha e^HHCTBO h ciuia. H ao aHec bchmkh 
TaHnyBaT Ha xopoTo xBaHaTii 3a pbue emm jxo 
jrpyr, b HenpeKbCHaTa sepiira, Hecro nbTH 
TOJiKOBa Tbjira, Me e H3B*rra b hhkojiko pe^a - 
cepneHTHHa hth flpyra qbopMa, b 3aBHCHMOCT 

OT TOBa, K3K BO^aMbT Ha XOpOTO e HMIipOBH3H- 

pan. XopoTo HHKora He ce jxeirn Ha jjbc 
XopoTo e BHHarn cijho H 6e3 neceH He 
MHHaBa. 



Drum 

The drum is a percussion musical instrument 

and has the shape of a cylinder, closed at 

both ends with specially processed leathers, 

one of which is thicker. This instrument 

is tuned up when the hoops of 

* v, both leathers, the so called 

"casnatsi", are tightened up with 

a rope. You produce a sound 

when stroking with a rod, or a 

Jf "L'irk" on both sides of the drum. 





:> 



The kiek is a short thick rod with the shape of a 
cane, made of cornel tree, with which you 
stroke on the thick drum leather. In order to 
produce more deep-toned sounds. 



The tunes that are performed on the bagpipe, 
the shepherd's pipe, the rebeck and the drum 
in Thrace, are extremely various in tempo, 
rhythm, mode and range. The broken and 
stuttered time signatures unique in their diver- 
gence 2/4, 3/4, 5/8, 7/8, 9/8, 11/16, 13/16, 
15/16, etc., are typical for the Thracian dances. 
It is here in Thrace that the most lithesome 
and mass ring-dances wind up. Everyone who 
has visited this region once knows what are 
"Raclwnitsa", "Pravo Horn", "Eleno Mome" and 
many others for the local population. In fact 
the horo itself is more than sacred for the 
Thracians. It is a symbol of people's unity and 
strength. Even nowadays everybody joins and 
dances in the ring-dance, arm-by-arm and side 
by side in a long uninterrupted chain, often so 
long a chain that it is winding up in several 
rows like a serpentine, or in other shapes, 
depending on the horo leader. The horo is 
never split into parts. It is only one and whole, 
and the song is its staunch companion. 
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TpAKHHCKATA 
NApOANA neceN 

Hapo^HaTa neceH b TpaKiia - Opc{)eeBO exo - 
miBOTpeiroima HeoGxonHMocr 3a Bceiai. Th e 
HenocpeacTBeH H3pa3 Ha noerHHecKirre 11 
My3HKajiHo-TBopMecKH napGn - ayiuaTa Ha 
TpaKHeua. B Hea MHHano h Hacroame ca 
Hepa3AenHO CBT»p3aHii. npe3 ronnHii 11 BeKOBe 

Ha po6CTBO H TOKKH H3nHTaHH5I HaponHaTa 
neceH e no,zurbp>Kajia ayxa Ha G^jirapiiHa b 
TpaKHH, Haca^caajia e tioGob kt>m pon H 
poflHHa, oGjieKnaBajia e Tpyaa Ha xopaTa npn 
paGoTa b noneTo, npeBpi>majia e TjiaKH h 
ceaeHKH b flHBHH Be^epn, ornacaHH ot necHii, 

pa3Ka3BaUIH HCTOpHH, H3JieTeJlH OT CaMHfl 
>KHBOT. UnOR Ha BeKOBHH TpajtHUHH, Hapoji- 

HaTa neceH He e 3aAOBOJiflBajia ca\io noxpe- 
6aTa ot KpacoTa, th e HMana crporo 
onpeAejieHa cxyacGa H mhcto. FleceHTa e 
CT>m>TCTBana 6i>jii apiiHa no BpeMe Ha pa6oTa 
Ha noneTo hjih b njiaHHHaTa, no ceneHKH h 
CBaTGn, hjih kt>m jxajienuo rypGeTHiincTBO. 
HaponHaTa neceH e thcho CBi>p3aHa c oGiiTa- 
HTe Ha GTbJirapirre b TpaKHJi. Bnarono>KejiaHH- 
HTa 3a nnoAopoflne n macrne, Bi>3XBajia 3a 
xyGocT, lOHanecTBO h jihhho hoctohhctbo ca 
H3Ka3aHH npe3 necHH. npn MHoro oGiiMan 
neceHTa e HMana Marn^ecKa qbyHKuiifl - Bap- 
BajiH ca, Me BKjnoHeHa b oGpena, th non.cnjiBa 
HeroBaTa Haco^eHocr. 

Banco ro^HiHHO BpeMe e HMano cbohtc necHii 
h ro^HHaTa e npoTimajia, orxacflBaHa ot 
necHH, CBT>p3aHn c KajiemjapHH npa3Hnnn h 
TpynpBH npoHBH. TaKa nonpeneHii no KaneH- 

flap, C^yHKUHH H TeMaTHKa, TpaKHHCKHTe 

Hapo^HH necHH npeflcraBJiHBaT cBoeo6pa3Ha 
My3HKajiHa nporpaMa, kohto oGxBama Henna 
5khbot Ha GijjirapHHa b TpaKua - ot pa»ma- 
HeTo n Kpi>meHeTO, npe3 KpnBOJinnaTa Ha 
JUTCHH h oGmecTBeHH TpH)KH, TpeBorH II 
paAOCTn, ycnexn h Becejum, no Maca Ha norpe- 
GanHOTO omiaKBaHe. B 3aBncnMOCT ot TeMa- 
THMHaTa hm HaconeHOcr, HaponmiTe necHH ce 
oGocoGaBaT b hhkojiko rpynn: 
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The ThraciAh 
Polk Song 



The folk song in Thrace, the echo of Orpheus, 
is the living existence of any Thracian. It is the 
immediate expression of the poetical and 
musical creative talents of the Thracian, it is its 
soul. The song integrates the past and the 
present. During the ages and centuries of yoke 
and severe ordeals the folk song has main- 
tained Bulgarian spirit in Thrace, it has 
brought up love to the people and to the 
fatherland; it has made people's work in the 
field easier. The ordinary spinning-bees 
turned into wild evenings, resounded by songs 
telling stories originating of life itself. Out- 
come of centuries-old traditions, the folk song 
has not satisfied only the need of beauty, but it 
has a strictly defined purpose, duty and goal. 
The song has accompanied the Bulgarian man 
in sorrow and joy, at weddings and spinning- 
bees or on his way abroad for work. The folk 
song is strongly related to Bulgarian rites in 
Thrace. The good wishes for fertility, happi- 
ness, the praise for beauty, bravery and dignity 
have all been told through the song. In many 
rites the song performs magic functions. 
People believed that when the song was 
included in the ritual it strengthened its power 
and effectiveness. There is a song for every 
season, and the year goes by re-echoed with 
songs, related to holidays and labour events. 
When arranged by the dates in the calendar, or 
by their function and topic, the Thracian songs 
constitute an original musical program. It 
comprises the entire living of the Bulgarian in 
Thrace - from his birth and baptism, through 
the labyrinth of everyday care, worries, and 
joys, success and failure, to the day of his 
funeral. Depending on .their thematic expres- 
sion the Thracian songs are differentiated in 
three groups. 



KOAGAA 



Christmas 



1. OSpegnu - KoneaapcKii, :ia3apcKii, rep- 
rbOBCKH, KyMHMeHe, na^yBaHe, nenepyaa, 

CBaTGapCKH h .up. 

2. Tpygoeu - >KeTBapCKH, ce/ieHKapcKii. 

3. Hcmopimecnu - necmi c ncropimecKa 
TeMaTMKa. 

4. Tlecnu na xopo. 

5. JIw6o6hu necHu. 

FlecHHTe c onpe^eneHa (JDyHKnun, kohto ca 
6jih3kh no cthji H Mejionun, KaTo Hanpnviep - 
CBaT6apcKn, aceTBapcKii, KOJicnapcKH, Jia3ap- 
ckh, Ha Jia^yBaHe, nenepyna h ap., ce ne»T 
caMo Ha c^OTBeTHHH npa3HHK h no Bpevie Ha 
HeroBaTa noaroTOBKa, n HHKora zrpyr m>T. 

^CeTBapcKHTe necHH ce nyBaT ca\io jieTe, Ha 
oTHBaHe h Bpr>maHe ot naneTO. CBaTGapc- 
KHTe necHH npo3ByHaBaT caMo Ha cbocto 
onpeae.ieHO Macro b CBaT6apcKiifl piiTyaji. 
KojieaapcKHTe necHH ce nyBaT caMo Ha Kojie^a 
h t.h. CbBKynHocrra ot npa3HHUH, oGpe^H H 
o6nMan n thxhoto rcunuiHO hhkjihhho noBTO- 
peHne oc})opMHT ejjHH KpT^roBpaT - CBoeo6- 
pa3HO nojiejio na jkueoma. 



KOJIEJA 

KojiejiyBaHeTo e cthh ot Han-rojieMHTe 3hmhii 
upa3HHUH b TpaKHa - hhkojiko thh npcnn Hac- 
TbnBaHeTo Ha HOBaTa KaneH^apHa rojuma. 

Kojiexia (HapnnaHa ome Bt^hh Be^ep) ce noc- 
pema BenepTa Ha 24-th cpemy 25-th 
AeKeMBpn. Bchko ceviencTBo ce npnroTBH npe3 
fleHH 3a Ta3H BrjiHVBama Benep, j\d nocpeuuHe 
KOJiejjapHTe, kohto o6HKa.ifrr cejioTO. no Tpa- 
jxuixusi KoneaapiiTe ca caMo Mixce, kohto, 
o6neneHH b ripa3HHHHa npeMHHa h c KpnBann 
Ha paMO, oGnKajiHT cenoTO Ha rpynn ot Ki>ma 
b KT>ma h no^HacHT c necHH H 6:iarono>Kena- 
hhh 3a 3npaBe h nTonoponne, 3a paflocr h 
macrae. KoraTO KOJie^apnTe BJie3Har c neceH 
b flBopa Ha KT>maTa, CTonaHUHTT Ha ,noMa rn 
nocpema c 6aKT>p4e c bhho h pa3jraBa Ha 
bchmkh Kojieaapn no Kone^HO KpaBanne h ruio- 
^OBe. 



1 . Ritual - Christmas and related to the rites 
Laza ruvane , Gergyoi >de n, Ku m ich ene , 
Laduvane, Butterfly, wedding songs, etc. 1 

2. Work - harvest and spinning-bee songs. 

3. Historical - related to historical events 
and topics. 

4. Horo songs. 

5. Love songs. 

The songs with a defined function, which are 
close in style and melody and are strictly 
related to a ritual, season or event such as the 
wedding songs, harvest songs, Christmas, laza- 
ruvane, laduvane, and others are sung only 
during the respective preparation and in no 
other time. 

The harvest songs can be heard only in the 
summer on the way to and back of the field. 
The wedding songs sound at a definite time 
and place in the wedding ritual. The Christ- 
mas songs are performed only on Christmas, 
and etc. The combination of holidays, rituals 
and rites and their annual cyclic reiteration 
form a rotation, a sort of a circle of life. 

CHRISTMAS 

Christmas is one of the greatest winter holi- 
days in Thrace - a few days before the New 
Year's Eve. 

Christmas is celebrated in the evening on the 
twenty fourth of December. Every family is 
preparing the whole day for this exciting eve- 
ning to meet the Christmas carols singers, 
which go around the village. By tradition the 
Christmas carols singers are only men, who are 
dressed in holiday garments and with cudgels 
on their arms, roam in the village in groups 
and knock from door to door and sing carols. 
Thus they present their good wishes for health 
and fertility, happiness and joy throughout the 
year. When the singers enter the house yard, 
the host sees them in with a cauldron of wine 
and gives to every one a Christmas ring- 
shaped cake and fruit. 



' See complete description o) these rites later in this 
section. 
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KOAGAA 



Christmas 



Ao6pu aocmu KOAeqapu 

(npu 6AU3aHe 8 Kbiua) 
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Good Guests - Christmas Carol Singers 
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CmaHu CmaHemiHe, cmaHu socnoguHe, 

Me mu ugam go6pu aocmu, 

cmaHu CmaHeHUHe, cmaHu eocnoguHe, 

go6pu socmu KOAegapu, 

cmaHu CmaHeHUHe, cmaHu aocnoguHe, 

ne mu He-cam go6bp xa6ep, 

cmaHu CmaHeHUHe, cmaHu aocnoguHe, 

go6*>p xa6ep KOAegapcKU, 

cmaHu CmaHeHUHe, cmaHu aocnoguHe, 

KpaBume ca pa3meAUAu, 

cmaHu CmaHeHUHe, cmaHu eocnogune, 

nMeAume ca u3pouAu, 

cmaHu CmaHeHUHe, cmaHu aocnoguHe, 

o8u,ume ca pa3A2HUAu, 

cmaHu CmaHeHUHe, cmaHu aocnoguHe. 



Cjiea nocpemaHeTo Ha KOJieztapiiTe, bchko 
ceMeftcTBo cfljja Ha cneunajiHaTa KoncflHa 
BenepH, npHroTBeHa ot AeBeT iiocthh hcthh. 
C Ta3H Be^epa 3awhpu\B2n: „nojiegnume nocmu", 
kohto 3anoMBaT ot BTopaTa ^eceT^HeBKa Ha 
Meceu HoeMBpn. 

Ha Bt>ahh Be^ep b oiHwmeTo Ha bchko ceMeu- 
ctbo HMa tojihmo napne .atpBo, HapeneHO 
„6hgHun\ Koexo TpnGBa /ja ropn ao H3rpeB 
cjn>HHe npe3 ijfljiaTa hoiii, 6e3 jxa. ce ,ao6aB$rr 
xroyrn AT^pBeTa. „Btgnum>m" e cumboji Ha cbct- 
jiHHaTa, TonjiHHaxa H /rbjirojieTiieTO. 

„Bb,iHa BeHepa": KOJie^Ha niiTa, BapeHa 
uapeBuna, capMH, xpKypicaH 606, ouiaB (kom- 
noT ot cyuieHH nno^OBe - chmboji Ha nnoao- 
poarieTo), cyna ot jiema, nyKaHKH, opexn 

(CHMBOJI Ha eJJHHCTBOTO B CeMeHCTBOTO), THK- 

BeHHK (THKBeHa 6aHHua). 
Biuk pez^enma „KoAeguu Rcmuu". 
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Get up, Stanenine, get up young man 

Good guests are coming up to you 

Get up, Stanenine, get up young man 

Good guests, Christmas carol singers 

Get up, Stanenine, get up young man 

They are bringing you good news 

Get up, Stanenine, get up young man 

Good Christmas news 

Get up, Stanenine, get up young man 

Cows are calving 

Get up, Stanenine, get up young man 

Bees are swarming 

Get up, Stanenine, get up young man 

The sheep are lambing 

Get up, Stanenine, get up young man 



After meeting the Christinas singers, each 
family sits around a special Christmas table, 
consisting of nine lenten dishes. This dinner is 
the end of the Advent, which begins in the 
second decade of November. 

On Christmas Eve in each family's fire-place 
there is a large trunk, called "yule-log", which 
should burn the whole night till Sunrise. The 
\ule-log is the symbol of light, warmth and 
longevity. 

Christmas Eve Dinner: Christmas round loaf, 
stewed corn, sarma 1 , mashed beans, oshav 
(stewed dried fruits, compote - symbol of fer- 
tility), lentils soup, popcorn, walnuts - symbol 
of the unity in the family, pumpkin-pie. 

See the Recipe "Christmas Dishes". 



Sauerkraut or vine leaf stuffed with minced meat and 

rice. 



HAAYBANG 



(XdMVAhG 



JIAHYBAHE 

Jla^yBaHeTO e hoboioahiuch npa3HHK Ha 
MOMHie h epreHHTe. Tt>h KaTO npe3 inviaia 
HHMa pa6oTa Ha noneTO h xopaTa ca no-CBO- 
6ojthh, TOBa e no/xxo/jamoTO BpeMe 3a io.iokii 
h CBaTGn. Cpemy HoBa hjih Ha HoBa rojuma 
AeBOHKiiTe h epreHHTe ce cb6npaT ^a jiaryBaT 
- puTyan, Ha kohto TOiiflT npicTeHHTe ch, 

3aBT>p3aHH Ha KHTKa, b 6aKi»p C BO^a, IIOKpHT c 

Be3aHa io>pna. Iipe/rn aa 3anoMHe neeHeTo Ha 
ripT>creHHTe, ce nrpae xopo okojio 6aio>pa. 



LADUVANE 

This is a New Years holiday of the lads and 
lasses. As in winter there is no work in the 
fields and people have more spare time, this is 
the most suitable period for engagements and 
weddings. In the New Year's Eve or on New 
Year's Day the lads and the lasses gather 
together to "Lad". This is a specific ritual 
related to the future marriage of the young 
boys and girls. They collect their rings, tie 
them up in a bunch and dip them in a caul- 
dron of water, which is covered with an embroi- 
dered kerchief. Then they sing around the 
rings a special song for a healthy New Year and 
catch together on a ring-dance, which weaves 
around the cauldron. 



3 gpa8a 3gpa6a aoguHHima 

(Ha xopo ohoao 6aKbpa npegu neenemo Ha 
npbcmeHume) 




Healthy, Healthy New Year 
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3gpa8a 3gpa8a soguHHUU,a 
nog eopa MOMHe Ae nog 3eAeHa 
u mu 3gpa8a u a3 3gpa6a 
nog sopa MOMHe Ae nog 3eAeHa 
ga CMe 3gpa8u npe3 aoguHa 
nog sopa MOMHe Ae nog 3eAeHa 
npe3 eoguHa go aMUHa 
nog sopa MOMHe Ae nog 3eAeHa. 



Cne/i xopoTO H3Ba>KjjaT nptcreHHTe ot 
6aKi>pa h eflHa ot momhtc Hapnna bcckh npi>c- 
TeH 3a macrae c raTaHKH Ha neceH (koh MOMa 
hjih epreH me HMa icbCMeT ,aa ce cro/xn npe3 
HOBaTa KajieHj^apHa ro^HHa). 



Healthy, healthy year 

In the woods, my Lad, in the green woods, 

You, be healthy New, Year, and I'll be so with you, 

In the woods my Lad, in the green woods 

Let us be healthy throughout the year 

In the woods my Lad, in the green woods 

Throughout the year and amen! 

In the woods my Lad, in the green woods... 



When the horo finishes the lads and the lasses 
take the rings out of the cauldron and one of 
the lasses sets each of the rings aside for happi- 
ness, telling at the same time guesses and sing- 
ing songs. Depending on the words she says 
while taking the ring out, it is determined who 
shall the girl or the boy marry in the coming 
year. 
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KbpBaBuija Ha noAuua 

(nee ce no Bpeiue Ha HapuvaHemo Ha npbcmeHume) 



L<\duv<\ne 




Black-Pudding on a Shelf 
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Kbp8aBuu,a Ha noAuua haso Moe (ye ce omeHu 3a cBuHap) 
KOfl e Mecmuma Ha BacuA (BacuAboBgeH) 

ga ce caogu Hflao Moe 
Ilpe3 goA 6flaa i^pByA cmaaa (3a xaugymuHJ Hflao Moe 
Ha cmoA cegu MacAO Kptmu (3a MaHgpagmua) hhbo Moe 
3AamHU MUH8ytuu Ha KeAfl8u yuiu (3a 3Aamap) haso Moe 
3AamHa seMuuKa npe3 Mope nAafia (3a aypfeimua) haso Moe 
BeAo KHUwe HepHo nucMo (3a gacnaA) haso Moe 
Liluma pu3a Hegowuma (am ce nagne Ha MOMa, 

me 9 npeweHu no-Mama cecmpa) 
ApwuH CKaqa Ha nocmeAH (3a mep3ua - uiuBan) hhso Moe. 



CneA HapHHaHeTO Ha npT>creHHTe ce nrpae 
othobo xopo okojio 6aia>pa. 



flpoBuKHa ce 3gpa8K0 om KaMbKa 

(Ha xopo ohoao 6anbpa CAeg napuvaHemo) 



Black-pudding on a shelf 

- That will marry a swineherd; 

Who shall be lucky to engage on Vasilyovden 1 

- She would marry Vasil; 

Through the ravine is running, a sandal is fastening 

- That will marry an outlaw (haiduk); 
On a chair is sitting - butter is beating 

- That will marry a dairyman; 
Golden earrings on scabby ears 

- That will marry a goldsmith; 
Golden boat is sailing through the sea 

- That will marry a man working abroad; 
White paper, black letters 

- That will marry a teacher; 
Sewn shirt, but still unfinished 

- If this saying was set aside for a lass, her 
younger sister will get married first; 

Arshin 2 is jumping on a bed 

- that will marry a fa//or; 

When the setting of the rings aside terminates, 
the young people gather together for a ring- 
dance round the cauldron again. They sing the 
following song: 

Zdravko was calling from the stone 



i 
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' Vasilyovden - Christian Holiday, the day of St. Vasilii, 
celebrated on January 1st. This is the name-day of Vasil, 
Vasilisa, etc. 

2 Arshin - a Turkish measuring unit equal to 28 inches, 
or 68. 15 cm. 
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flAAVBANe 



LddUVAhG 



ripoBuKHaA ca 3gpa8KO (u.8eme 3gpa8eij) 

om KaM"bKa 

npofiuKHa ca om cmoAo8am KaMtK 

U|o He gougam momu ga Ma 6epam 

uau ca ce c Bocuako (u8eme 6ocuAen) nogHeAe 

Bocuako e Aeme mpu Meceqa 

3eAeH 3gpa8KO u 3UMe u Aeme 

Aeme Aewa nog ge6eAa caHKa 

3UMe Aewa nog ge6eAa npacna 

Koea MUHe cu8o cmago npe3 MeHe 

pa3Mupuuje L|9Aa aopa om MeHe 

6e3 MeHe ca gau,a He Kptiu,a6am 

6e3 MeHe ca momu ne aogaBam 

6e3 MeHe ca 6ljaku He BeHHaBam 

Me e 3gpa8KO u 3UMe u Aeme 

a BocuAeK BegHtw 8 aoguHama. 



Ha hhkoh Mecra b Tpaiciifl ce JiajryBa Ha Tep- 
rbOBACH hjih Ha EHbOB^eH - Ha EHbOB^eH neHT 
npiiCTeHHTe hjih najiaMapiarre, 3aBHTH c npec- 
THJiKa. Bonca MOMa nocraBH cBoaxa iiajiaMapKa 
no/4 npecTHjncaTa. 

BenepTa, cneu KaTo ce npn6epaT no ^OMOBeTe, 
cajiaT jia BenepHT h Ha Ta3H irbpea Benepa ot 
HOBaTa ro/jHHa ce noAHacsi „6aHivufl c 
Kbcjnemu". KoraTo hhjioto ceMeHCTBO e Ha 
MacaTa, cronaHHH'bT Ha icbmaTa 3aBi>pTa 
TaBaTa c 6aHHuaTa jyo Tpn m>™. IHom TaBaTa 
cnpe jta ce Bi>pTH, bcckh B3e\ia TOBa napne ot 
GaHiiHaTa, kocto ce e cupa/io npejx Hero. 
Bi>Tpe bt>b bchko napne HMa MajiKH /jpaHOBH 
KjioHMeTa c m>nKH, kohto cnopeA 6poa hm 
03HaMaBaT KaKBo me 6i>/je 3ajrbJi>KeHHeTo Ha 
BceKH HjieH ot cevieHCTBOTo npe3 HHJiara 
row Ha - e;iHH me ce rpnaai 3a nucroTaTa Ha 
AOMa, flpyr 3a MHCTOTaTa b /jBopa Ha icbmaTa, 
TpeTH me ce rpHXH 3a jjOMauiHHTe >khbothh, 

HeTBT>pTH 3a HMBHTe H T.H. 

Busk pei^enma „BaHuua c Kzc/nemu". 



Zdravko 1 was calling from the stone; 

"Why don't young lasses come here to gather me", 

Or have they gone to search Bosilko 2 

But Bosilko is green in the summer only 

While Zdravko is green in winter and summer. 

In summer I sit under the thick shadow, 

In winter I sit under the thick snowdrift 

When a grey herd passes over me 

The whole wood scents my aroma 

Children could not take the Holy Baptism without me 3 

Lads are not engaged without me 

Brides are not wedded without me 

For is Zdravko green in summer and winter, 

And Bosilko is only once in the year. 

In certain places in Thrace the ritual Laduvane 
is carried out on Gergyovden (St. George's 
Day) or Enyovden 4 . When Laduvane is cel- 
ebrated on Enyovden, the rings and the glove- 
like extensions (reaping instrument) are 
wrapped in an apron. Each girl places its 
glove-like extension under the apron. 

In the evening after the lads and the lasses get 
back in their homes, they sit down around the 
table an on this first evening of the New Year a 
special dish is served - Banitsa with fortune slips. 

When the whole family gathers round the 
table, the host turns around the baking dish 
with the cheese pie up to three times. Wrien it 
stops turning round everyone takes that piece 
of the pie, which has stopped in front of him. 
Inside each piece there are small cornel 
branches with buds. Each branch has been pre- 
viously set aside to be a certain fortune slip and 
has a special meaning - a wish for fortune, 
happiness, wealth and health, etc. it also tells 
what the duties of its holder should be 
throughout the year. One shall take care of the 
cleanness of the home, another for the tidiness 
of the yard, a third one shall look after the ani- 
mals and pets, the other one for the land, etc. 

See recipe "Banitsa with fortune slips " 



1 The name Zdravko originates from zdravets — the Bulgarian for Geranium. In Bulgarian this means health 

2 The name Bosilko originates from bosilek - the Bulgarian for Sweet basil 

' According to the Eastern orthodox one of the obligatory elements in accepting the Holy Baptism is the hunch of 
Wild geranium. It is dipped in the holy water and the christened child is spread with this water by the geranium bunch. 

4 Enyovden - Church Holiday which is celebrated on June 24th, when the nights are shortest. 

5 Banitsa - a flaky pastry containing cheese, cheese-pie. 
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CEflflHKA 

KaKTo Bene cno- 

MeHaxMe, 3hm- 

hhht ce30H e 

nepnofl, B KOHTO 

xopaTa He pa6o- x 

tat Ha nojiexo h 

HMar noBeMe 

BpeMe jxa. CH ocra- 

HaT bkliuh. B 

TaKHBa jthh b Tpaxna ce KJia^aT Han-^HBHHTe 

ce^eHKH h TJiaKH. Bonca Benep momh h epreHH 

ce Cb6npax b hhkoh Kbiija, kt>^cto noMaraT Ha 

AOMaKHHaTa ;ja noAroiBH neH3a, aKo HMa MOMa 

3a ^ceHeHe, koh c KaKBOTO Moxce - e^mi npejjaT, 

Apyni TbKaT, TpeTH ruieraT h t.h. B TaKHBa 

BenepH ox cpT>HHHTe pT>ne Ha TpaKHHCKHTe 

momh ca ce H3pa6oTBajiH Hapo/ieHHHTe 6r>jirap- 

CKH KHJIHMH H HeprH, rH3flaBHTe HbCTpH npe- 

MeHH, GoraTo opHaMeHTHpaHH cbc cbpMa h 

KOnpHHa, KpaCHBO H36pOAHpaHH nOKpHBKH H 

nocrejiKH, c kohto ca yKpacHBann 6T»jirapcKH5i 

AOM. 

CeAeHKH ce KjiaaaT ome h npe3 icbCHa ecen, 
KoraTO xopara ch noMaraT B3aHMHo no BpeMe 
Ha iipn6HpaHeTO Ha peKOJiTaTa b xaMGapirre. 

Ha ceA^HKaTa momh h epreHH ce 3anie>KAaT h 
xapecBaT, iyK e mhctoto, icbaeTo bcckh epreH 
MO>Ke Aa ch H36epe HeBecra - koh e Han- 
xyGaBa, Han-pa6oTHa h c HaH-Kpr>ineH mac 

CegeHKume aopam MaMo 
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SPINNING-BEE 

As we already men- 
tioned, the winter 
season is a period in 
which people do not 
work in the fields and 
have more spare time 
to stay at home. In such 
days in Thrace are 
organized the wildest 
spinning-bees and working-bees. Lads and 
lasses gather in the evenings in anyone's home 
and help the hostess to prepare the dowry. 
They spin, they weave, or knit. In such eve- 
nings the agile hands of the Thracian lasses 
have created the fascinating Bulgarian carpets 
and rugs, the bonny motley garments, richly 
ornamented with golden thread and silk, 
beautifully and finely embroidered table cloths 
and coverings, which have decorated Bulgar- 
ian homes. 

Spinning-bees have also been organized in the 
late autumn, when people helped each other to 
harvest the crops and gather it into the barns. 

At these spinning-bees lads and lasses banter, 
court and like each other. This was the place 
where each lad could choose his bride. He 
could see which one is the most beautiful, the 
most hard-working and with the most charm- 
ing voice. 

Spinning-Bees Are Burning. Mother 



Of I, i 



B=^ 



UU I -rj. 






^_ 



C£ -ABU-tH- ^ 



7- AS* - A4 (S rp-fOftT 



tf£ np£ - 



^m 



CegeHKume aopam MaMo, 
aopam He npeaapam, 
MeHe MaMa, MeHe MaMa 
8 cegeHKa He nywa, 
Ha cegeHKa ga uga MaMo, 
m>p8a ga 3airbp8a, 
neceH ga 3anea msmo, 
Au6e ga Me nye, 
npu MeHe ga gouge MaMo, 
npu MeHe ga cegn-e. 






ra 



t°#7 



Spinning-bees hearths are burning, Mother 

Burning, but are not dying down 

My mother does not let me 

Go to a spinning-bee 

The first one to be there 

A song to start singing 

My lover just to hear me 

To come up to me, 

And to sit down beside me. 
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CeAANKA 



Spihhihg-Bee 



Mbpu Aone, 6aAa hone 




Hey, Donne, White Donne 
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Mtpu AoHe 6flAa AoHe Mtpu 
Kamo Memew gBopu 
He 8uga au 6flAa AoHe ivrbpu 
Moam MegeH naBaA 

Haugox 20 Haugox Au6e M8aHe a6pe 
Ha MauKa xo gagox 
Ha MauKa eo gagox M8aHe a6pe 
6 caHg-bK ga 80 CKpue 

B caHg-bK ga 20 CKpue M8aHe a6pe 
npu Moumo 8U3guA0 
npu Moumo 2U3guA0 MBaHe a6pe 
npu Moumo kumuao 

AoBenepa eAa H6aHe a6pe 
Ha Hawma cegaHKa 
xeM ga cu 20 83eMew H8aHe a6pe 
xeM ga hu nocBupuw. 



TPAKHHCKA CBATBA 

Uo cnoMenume na 6a6a Mapusi Mameesa om c. 
Kapaeejioeo (Kapjioecno) 

CBaT6ara e cb6Hrae c oco6eHa BaatHocr 3a 
6i>nrapHTe, HacejiflBamn TpaKimcKHTe 3eMH. C 
npoTt-bJDKHTejiHOCT okojio ce^MHua b Mima- 
jioto, a ^Hec e^HH hjih xiBa jihh, CBaTGaTa 
npcucraBJiHBa cbBkyiiHocr ot mhokcctbo 
piiTyajin h o6HMan. Bcbiimoc 1 bciimko 3anoHBa 
c rofle>Ka, kohto npoTHHa no cnejiHUH HaniiH: 

Ot Mij^cKa CTpaHa TptrBaT momhcto h HaH- 

6jIH3KHTe M} T pOAHHHH 3a JJOMa Ha MOMHHeTO, 

KoeTo me e 6i>,aemaTa 6yjiKa. Mi>}KKaTa 
crpaHa, hjih, Kaicro ome ce HapnnaT, momko- 
eume, hocht ct>c ce6e ch cneunajieH ci>j\, m»jieH 

C paKHfl, H BJlH3aT B FObLUaTa Ha MOMHMeTO. 
BjIH3KHTe Ha MOMHMeTO, HapHHaHH OUieMOMU- 

Hume, nocpemaT rocTHTe h cjiea KpaTbK jjHa- 
nor ce H3HCH«iBa uejiTa Ha nocemeHneTo. Cne,a 
TOBa uhjioto BHHMaHHe ce HacoMBa kt>m momh- 
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Hey, Donne, white Donne, hey, 
While you were sweeping your yard 
Didn't you Donne, see 
My copper shepherd's pipe? 

Oh, Ivane, my love, I found it 
And I gave it to my mother 
I gave it to her and told her 
To hide it in a trunk 

To hide it, Ivane 

To tuck it next to my adornments 
Next to my adornments, Ivane 
Next to my garments 

Come tonight Ivane, 
To our spinning-bee 
To take your pipe, to see me 
And to play to us a while. 



THRACIAN WEDDING 

After the recollections of Granny Maria Mateeva 
from the village of Karavelovo, district ofKarlovo. 

The wedding is an event of extreme signifi- 
cance for the Bulgarians inhabiting Thracian 
lands. In the past weddings lasted about a 
week, nowadays one to two days. The wedding 
is a combination of a multitude of rituals and 
rites. Everything in fact, starts from the 
engagement. 

The lad (the future groom) and his closest rela- 
tives go to the young lass's (the future bride's) 
home. They bring a vessel full of brandy, which 
is tied up with a red thread and decorated with 
geranium and is called baklitsa, and enter the 
house. The young girl's parents and relatives 
meet their guests and within a couple of words 
exchanged between both parties, the real pur- 
pose of the visit is revealed. Then the whole 
attention is focused towards the girl. Everyone 
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TpAKMMCKA CBATBA 



ThrACiAh H/Gddih« 



neTO, b o^aKBaHe OTroBop Ha Bi>npoca, Aajin 
th xejiae jib. ce croAH 3a MO\n>Ka, aoiht>ji b 
KijinaTa h, 3a Aa a noHCKa 3a HceHa. Ako momh- 
MeTo nocerHe h B3e\ie HOAaAeHaTa h b cbmoTO 

BpeMe OT MOMKOBHTe 6l>KJ1HUa c paKIIH (c~bJXKT 

c paKM, kohto MOMKOBHTe HocflT cbc ce6e ch), 
to OTroBopi>T e jxa. C ABe avmh, B3eMe jih 
MOMH^eTo nojiaxieHaTa h paKHa, 3Hami e cro- 
AeHa. riocne cjie^Ba roneMHHT (hjih ocJDHHHaji- 
hhht) roAOK, kohto ce npaBH b cjieABauiaTa 
HeaejiH b AOMa Ha momhhcto. Ha rojieMMH 

TOAOK MOMKOBHTe HOCHT nOAapljK Ha MOMH- 

MeTo - 6«jio bocbhho nepo Ha Tpn jhojikh, 
npecTHjiKa, nopann, Ki>pna, Hema c kohto 
MOMHMeTo me Gi>Ae npeMeHeHo Ha CBaT6aTa. 
Cjie# TOBa 3aKHHBaT GT>AernaTa GyjiKa c 6yiceT 
OT HBeTH, cjiea KOeTO Tfl noBOK^a xopoTo. 
Cnen rouraBKaTa, KoraTo AOHAe BpeMe roAeaca- 
pHTe jib en xojxm, ot aceHCKa cTpaHa MOMime- 
TaTa npaBHT khtkh npeAHMHO ot wHMinup 
(bchho 3eneH xpacT) h 3aKimBaT bcckh 
ro^eacap nooT^ejiHO. TaKa 3aBi»puiBa roAe>KT>T. 
OnpeaeneH e h achat Ha CBaTGaTa, kohto 
MO)Ke j\2l 6i>jxe Aopn roAHHa cjieA roAeaca. Bt>b 
BpeMeTO jxo CBaT6aTa mommcto noceuiaBa 

I OAeHHHaTa CH HflKOJIKO IITjTH CeAMHHHO. 

B noBeneTo cjiynaH CBaTGaTa ce HacpoMBa 
npe3 3HMHHTe MeceiiH, KoraTo HHMa paGoTa Ha 
noneTo h xopaTa ca no-CBoGoAHH, Ha rrbpBHH 
AeH, MeTBiipTbK cyipiiHTa, ce KajiecBaT 
(noKaHBaT) uieTa^HTe, kohto me uieTaT h 
noMaraT npe3 cjieABaiHHTe hhkojiko cBaiGeHH 
flHH. B cbuuHH AeH y MOMHHHTe ce npuroTBHT H 
HomBHTe, b kohto me ce 3aMecBa xnaGa 3a 
romaBaHe Ha CBaTGapirre. FIoaoGhh npuro- 
TOBneHHH ce npaBHT h y momkobhtc Ha cieA- 
Bamnfl AeH (nerbK) cyTpHHTa, b AOMa Ha 
GynKaTa ce 3aMecBaT GaHHmrre 3a KyMa. 3aMec- 

BaT Ce HHKOJ1KO BHAa GaHHHH - BHTH, KT>ApeHH 

h AP-, kohto BenepTa TpaGBa j\a Gi>AaT 3aHe- 
ceHH y MOMKOBa MaiiKa, ToecT b AOMa Ha mom- 
HeTo. B cbiHHH jxeu ce nycKaT h „na/iecapu" - 
oGhkhobcho TOBa ca ABe MOMMeTa, c 6t>kjihuh 

BHHO H paKHH, KOHTO MHHaBaT H KaJieCBaT 

(noKaHBaT) npeABHAeHHTe xopa, kohto me 
npncbCTBaT Ha CBaTGaTa. 

26 



is awaiting her answer - whether she would 
accept the young man's proposal. If the girl 
reached her hand out and took the baklitsa in 
order to handle it to her father, this means her 
answer is "yes". In other words as soon as the 
girl takes the handled brandy she is considered 
engaged. This in some ways informal cer- 
emony is followed by the official engagement, 
which takes place in the girl's home next 
Sunday. On the official engagement's day the 
groom's part brings presents to the bride - and 
apron, socks, kerchiefs, and others, which the 
bride should wear on her wedding. Afterwards 
they decorate her with a bouquet of flowers 
and lead the horo. When the feast is over and it 
is time for the members of the engagement 
party to leave, the girl's relatives prepare box- 
shrub bunches with they ornate each guest. 
Thus the engagement terminates and the day 
of the wedding is also settled. The wedding 
day may, however, not be so soon. In certain 
cases it may take a year until the young people 
engaged get married. In that premarital 
period the groom may visit his future bride 
several times weekly. 

In most cases the wedding is settled for the 
winter days, when there is no work in the field 
and people have much more spare time. On 
the first of the premarital ceremony, Thursday 
morning the charwomen are the first ones to 
be invited. These are the women who should 
help for the wedding preparations and do the 
housework in the few following wedding days. 
On the same day in the girl's house the bread- 
through is prepared where the wedding bread 
shall be knead. Similar preparations take place 
at the boy's place. On Friday morning in the 
bride's home are kneaded the pastry sheets for 
the cheese pies intended for the Best Man. 
The Several types of cheese pies are prepared 
- round, "curly", etc. In the evening they must 
be carried at the groom's place. On this very 
day as well two young boys, usually called invito 
ers, go around the village, carrying vessels with 
wine and brandy and invite the guests who 
should attend the wedding. 



Tdakmmcka cbatba 



B cbGoTa cyxpHHTa rnaBHHTe meiami npiiroT- 
bht xpaHaTa: (pacyn Hop6a, \teco, opio, 3e;ie, 
xnnGa, kohto e H3HeceH npciumiHHH jxeu, h 
GamiUHTe, kohto ca Bene HanpaBemi. 
BenepTa b TOMa Ha momhhcto HflBaT momko- 
BHTe, 3aenHO c Ky\ia, xoroTO ca B3ejiH ot Kbuui 
c My3HKa, 3a na npncbCTBaT Ha oGnnaa "i/.ic- 
mene na 6yjinama". flapoBeTe, kohto Te hocht - 
Mopann, nannejiKH, npecTHJiKH, KbpnunKH ce 
ciaraT b npecTH.iKaTa Ha 6yjiKaTa. Cjien TOBa 
bchmkh H3TH3aT Ha HBopa h nocmjiaT go.i. 11(1 
(Mi5>KKa ropHa npexa), Ha kohto GyjiKaTa cnjja h 
HB€ or HeHHHTe HaH-no6pH npiiHrejiKH h njie- 
TaT Ha nTHTKH. no Bpevie Ha to3h pHTyan cbh- 
paMHTe 3acBiipBaT h ce nenT necHHTe „Mcuna 
Paga rnhnno njieme" , „Hagneau cemcuie, He mu 
cnaxo eogwn", „Cnaxa nojnou^HUt^a, cnaxa 
u3Hocmnuu i a" . 

KyMOBOTO ceMeftcTBo ce OTnpaBH 3a jiOMa Ha 

MOMHHeTO, KTjJjeTO MOMHHHTe TH OHaKBaT C 

HerbpneHHe. Ylojx 3ByuHTe Ha Kp-buiHH xopa, 
H36npaHKH HaH-aajreMHHH m>T no noMa Ha 6vt- 
KaTa, CBaT6apHTe aeMOHcrpupaT ripen hhtoto 
ceno cBoeTO 3anoBOJiCTBO ot TOBa npa3HHHHO 
CT>6HTne. Bene ripHCTHrHa™ b noMa Ha Gyji- 
KaTa, MOMKOBHTe CBaT6apH 3anoHBaT /jnajior c 
momhhhtc 3a na rn nycHaT Bi>Tpe b cTaHTa Ha 
6yjiKaTa. Cjieji KparbK na3apjn>K h chmbo- 
jihhho 3annamaHe, m>pBH npn GyjiKaTa Bjuna 
KyMT»T, a cjieji TOBa h oT6paHH xopa ot mom- 
KOBa CTpaHa. 3anoMBa oGnHan „npe6yAeaHe", 
Ha kohto GyjiKaTa ce khhh h yKpacHBa, KaTO ce 
nocTaBH npuroTBeHaTa cneunajiHO GyjiMHHCKa 
Ki>pna hjih 6yjio. no BpeMe Ha to3h oGn^an 
Han-rjiacoBHTaTa neBHHa Ha CBarGaTa nee 
neceHTa „JI U3zpeu U32peu mu ncno CAhHU,e". 
Cne/i npHKjuoHBaHe Ha npeGyjiBaHeTO, cjienBa 
Han-TporaTejiHaTa nacr ot CBaTGenaTa uepe- 
mohhh - „u36ejkgaHe na byinama", T.e. npoma- 
BaHe Ha GyjiKaTa c HaH-GnH3KHTe h pojihhhh - 
ManKa, Gama, cecTpn, GpaTH, h oTnpaBHHe 
ki>m hobhh h aom, hhhto npar me npeKpami 
3a m>pBH m>T caMO cjicu nacoBe. FleceHTa, 

KOHTO Ce H3m»THHBa B T03H MOMeHT e 

„npow,aeau, jnauno, npow,aeau". CTenBaT 

OTHOBO My3HKa H XOpa aO MOMeHTa, B KOHTO 

MeH3i>T (caMop-bMHO npHroTBeHHTe ot GyjiKaTa 
MeprH, KHTeHHHH, xajinma h npyrn Hema, 



Thr<\ciAh bedding 



On Saturday morning the main charwomen 
prepare the food and the dishes: beans soup, 
meat, rice, sauerkraut, the bread, that was 
kneaded the previous day, and the already 
baked cheese pies. In this very evening the 
groom's parents go to the Best Man's place 
with musicians, playing folk instruments and 
singing wedding songs, to take him over. After- 
wards they go, together with the Best Man, to 
the bride's home to attend the ritual "Braiding 
of the girl". The gifts that are brought and pre- 
sented to the bride, such as socks, ribbons, 
aprons, handkerchiefs, etc. are put into the 
bride's apron. Then everybody goes outside 
the house and lay down a man's outer gar- 
ment, on which the bride should sit and two of 
her best friends, start braiding her into tresses. 
In the course of this ritual the musicians start 
playing the songs "Lad Rada is thin tress 
braiding" and "Oh, mother a good daughter-in- 
law we'll bring to you, She'll help and love you ". 

When the Best Man and his family go to the 
bride's house they chose the longest way play- 
ing and singing at the same time, thus demon- 
strating their satisfaction of the happy event. 
When the Best Man and the groom's family 
reach the bride's home they start the so-called 
"bargain". The groom's parents have to pay 
(this is a symbolic payment of course, just in 
the spirit of the tradition) in order to be let in 
the bride's chamber. The Best Man is the first 
to get in, followed by elected people of the 
groom's part. This is the beginning of the 
ritual "prebulvane" . The bride is decorating 
herself and is placing over her head the spe- 
cially intended for the purpose kerchief or 
bridal veil. During the ritual singer with the 
strongest and most beautiful voice starts sing- 
ing the song "Rise up, bright Sun". Then fol- 
lows the most touching part of the wedding — 
the bride should be taken out of her home. 
This usually includes her parting with her clos- 
est relatives - her mother, her father, brothers 
and sisters, and her subsequent heading to her 
new home, whose door she will open for the 
first time just a few hours later. The song that is 
performed at that moment is "Good bye, my 
mother, good bye". 
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TpAKHMCKA CBATBA 



KOHTO lite dliJX'dT 3aCTJiaHH B HOBHH H JXOM) 

6i>Ae HaTOBapeH Ha Kapyua, 3a jxa ro oTKapar b 
flOMa Ha mommcto. Cneji TOBa bchhkh CBaT- 
6apn, noji 3ByiiHTe Ha CBaT6apcKn mcjioahh h 
iipOBHKHH, noTernaT 3a aoMa Ha mommcto, 
KT>fleTo cnejx KpaTKo TpajuiunoHHo nocpemaHe 
Ha MjiaaoTo ceMencTBO, no-TOHHO Ha GyjiKara b 
hobhh h flOM, ot cTpaHa Ha poflHTejime Ha 
MOMMeTO, 3ariOHBa gapxeciHemo. Bciihkh CBaT- 
6apn MHHaBaT h AapHBaT MJia^OTo ceMenciBO c 
Hema, kohto Aa nocjiy^car 3a o63aBe>K,aaHe Ha 
hobhh ^om. Cjiea npHKjHOHBaHe Ha aapHBa- 
HeTo, bchhkh CBaTGapn cnaar 3a yromeHne, no 
BpeMe Ha kocto 6yjiKara MHHaBa 3ae^Ho c M.ia- 
^o>KeHeua no Tpane3iiTe n ztapHBa bchmkh c 
icbpnnHKii hjih Hemo apyro, H3pa6oTeHO ot 

HCH. 

ripa3HyBaHeTo npo,rrbjDKaBa jxo Be^epTa, KaTo 
npe3 uhtoto BpeMe Ky\n>T h HeroBOTO ceMenc- 

TBO Ca o6eKT Ha nOCTOHHHH TpH)KH H BHHMa- 

Hiie. CBiipaMHTe CBiipHT npe3 uhjioto BpeMe, 
nrpam ce Kpi>LHHH xopa, nenT ce CBaT6apciai 
necHH. CiieA nprnaiiOHBaHe Ha upa3HeHCT- 
boto, 6jih3kh xopa ot MOMKOBa CTpaHa H3npa- 
maT KyMa h ceMeiicTBOTO My c MV3HKa. Ilocjie 
kt>m po^HHH j\om Ha 6y:ncaTa noTernHT momii- 
HHTe CBaT6apn, kocto e h KpanT Ha CBaTGaxa. 



EAa ce 6ue npe6u8a 



Thr<\ci<\h H/eddir* 



Music, songs and ring-dances continue till the 
moment when the dowry, prepared by the 
bride herself, consisting of rugs, carpets, fleecy 
rugs, and others, is loaded on the crate and 
driven to her new home. The tradition 
requires all the guests to go to the groom's 
home where the traditional meeting of the 
newly married couple by the groom's mother 
takes place. All guests pass by and present their 
gifts to the young family. When presenting 
ends, all guests sit down at the festal tables. 
Then the married couple goes around all 
guests to cheer them and give all the guests 
hand made handkerchiefs or other small gifts 
the bride had made by herself. 

The celebration continues till the evening, 
whereas the Best Man and his family enjoy the 
continuous attention and care. The players do 
not stop playing and the singers do not stop 
singing all that time. Ring dances are endless 
and the celebration goes on in festal mood. 
When it is over, groom's close relatives see the 
Best Man and his family off with music. The 
bride's relatives leave the celebration last. This 
indicates the end of the wedding. 




Ela se vie previva 
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EAa ce 8ue npe8u6a 
MOMa ce c poga npoma6a. 

f1poma6au pogo eoAeivia 
u mu pomgeHHa Maunuqe. 
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Ela se vie previva 
moma se s roda proshtava 

Proshtavay rodo golema 
i ti rozhdenna maichitse. 
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hVKGDH 



KYKEPH 

KyKepcKHTe npa3HHun b 
TpaKHfl cc npa3H)BaT npe3 
cupHaxa ceflMHua „Cupnu 
3Moee3mi" - nooiejiHaTa 
cejjMima npe;m BejmicaeHC- 
Kiire nocTH, b Kpan Ha 
Mecen qbeBpyapn. npe3 
UHjiaTa ce^Mnua rpyrm 
MT>)Ke, oGneieHH b cuenn- 
aJIHH KyKepcKH koc- 

TIOMH, C MaCKH Ha 

rnaBHTe h 3bt>hh,h 
okojio Kpi>CTa, oGnKa- 
jiht cejioTo, HrpaeftKH 
KyKepcKH xopa. Kyicep- 

CKOTO XOpO C JJXrbHKa- 
HeTO Ha 3BT>HHHTe H 

orroHHiejiHHTe CTiixoBe, 

kohto KyKepHTe H3pimaT no 

BpeMe Ha Hrpa, ca chmboji 3a 

nporoHBaHe Ha 3JiHTe 

flyxcme ot cejioTo h H3n- 

pamaHe Ha cryjieHaTa Mpa- 

3()BHia 3HMa. B Kpafl Ha 

ce^MHHara, b HejtejiflTa, uhjioto cejio ce 

Cb6npa Ha cencKHfl Mer/raH, mia^aT rojieMH 

orHbOBe h nrpa«T okojio tax Ha neeHe h cbh- 

peHe. 

B hhkoh oGuacTH Ha TpaKHH (b CTpaH^^Ka) ce 
nrpae „IJoau now" - HarrbjiBaT jjsa Roma cbc 
cjiaMa, 3a6o>KxiaT rn Ha jrbJi'br npr>T, 3a6nr 
3jrpaBO b 3eMHTa, h 3ananBaT aiaviaTa ct>c 
CTpe.i6a. Okojio 3anajieHHTe KoniOBe 
Hrpa*rr pa3JiHHHH xopa Ha ranjra h 
n>naH hjih Ha neceH. Hafi-MHoro ce 
CBHpn MejiOAHHTa „I7a/iu now", Ha 
kohto ce Hrpae „riaugyiuno" Ha neceH 
h Ha raitaa. 3apaHTa Ha „Cupnu 
3aeoee3Hu" momh h >kchh H3JiH3aT 
npej^n H3rpeB orbHue Hajj 
cejioTo h c necHH 3a 3jjpaBe n 
iuio/topoflHe KaHST ropara no- 
6r>p3o jxd ce pa3BHe, no cKopo #a 
jjonjje nponeTra. 

Ha apyrn Mecra b TpaKHH rone- 
mh5it orc>H ce Hapuna c pa3JiHHHH 




Kukeri 

KUKERI 

The Kukeri (Mummers') Holidays in 
Thrace are celebrated on the First 
Sunday before Lent - in the end of 
m February. During the whole week 
groups of men dressed in special 
mummers' costumes, with masks 
on their heads and bells around 
their waists, wander all over the 
village dancing mummers' ring 
dances. The ringing of the bells 
and the special whispers 
intended to chase away the evil 
spirits and the cold winter 
out of the village are the 
usual accompaniment to the 
mummers' ring-dances and 
plays. In the end of the week 
- on Sunday the whole village 
gathers in the square where 
people light big fires and dance, 
m K and play and sing around them. 

* In certain regions of Thrace (in 

j i* Strandzha for instance) people 

play a very popular game, called 
"Light up a Pannier". Two panniers are filled 
up with straw and are hung on a long stake 
fixed into the ground. The villagers compete 
in shooting fire against the straw in order to 
light it up. 

Various people play the bagpipe, the drum or 
simply sing around the fiery panniers. The 
typical song for this ritual is the song "Light up 

a Pannier" on which villag- 
ers dance under the 
sounds of a bagpipe 
Paydushko How. 

In the morning of the 

first Sunday before 

Lent lasses and women 

go out before sunrise 

and sing songs wishing 

health and fertility, and 

ask the woods to come 

soon into leaves, and 

invite Spring. 
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HMeHa: „Pym6ajina ii (KapnoBCKo), „JIucmHun" 
(IIjiob^hbcko), „TapaAim" (KasawrbuiKo). 

Ha to3h /jeH BceKH Tpa6Ba Aa noHCKa upoiiiKa 
ot 6nn>KHim ch 3a nperpemeHHHxa, kohto 
bojiho hjih hcbojiho e aouycHaji npe3 ro^H- 
HaTa. 



Kukeri 



The big fire has different names in the differ- 
ent places of Thrace. In the district of Karlovo 
they call it Rumbalka, in Plovdiv - Listnik, in 
Kazanlak - Tar alia. 

On this day everyone asks his relatives and 
friends for forgiveness to all his sins, made 
throughout the year. 
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rlA3ADVBANe 



L<\z<\ruv<\he 



JIA3APyBAHE 

JIa3apyBaHeTO e nponeTeH npe^6paMeH 

MOMHHCKH o6HHafl B TpaKHfl, H3ni>JIH5IBaH Ha 

Jla3ap06geH h Ha Bpb6Huu,a, KoraTO rpyiiH 
j^eBOHKH, npeMeHeHH h HarH3jteHH b .ia3apcKH 

KOCTIOMH, C KOUIHHUH, HaKHMCHH C npOJieTHH 
KHTKH, o6HKaJIHT CeJIOTO ot icbma b icbma H c 
neceH h Hrpn no^cenaBaT 3/ipaBe h njio^opo- 
juie h jihhho macTne. JIa3apKHTe ne$n pa3- 

JIHHHH neCHH BT>B BCHKa ICblHa, B 3aBHCHMOCT 

ot TOBa, jidjiu b Ki>maTa HMa MOMa hjih epreH, 
ManKO jjeTe hjih MJiajta HeBecTa. B io>ma, 
Ki>JAeTo HMa MOMa hjih epreH 3a >KeHeHe, 
nrpaaT „ByeHeu,". Eyeneufim e momhhckh npo- 
jieTeH xaHu. MoMaTa, kohto bojjh xoporo, 
jiTaKaTyuiH cbc CHTHa crbnKa cpemy CTpejiKaTa 

Ha HaCOBHHKa, CbC CHJ1HO H 6l>p30 3aBHBaHe H 

H3Ter:i«He Ha 3aBOirre, cbiuo ce Happma „£ye- 
neiif". B hhkoh Hacra Ha TpaKiia to3h TaHH ce 
Hapuna ,,/Joneu,". 

Ou Aa3ape Aa3ape 

(nee ce Ha moms u MOM^e) 



LAZARUVANE 

iMzaruvane is a spring premarital maiden's 
Thracian rite. It is performed on St. Lazar's 
Day 1 or on Palm Sunday, when groups of maids, 
dressed up and adorned in Lazar's costumes, 
with baskets full of spring flower bunches and 
go from home to home and sing songs wishing 
health, fertility and happiness throughout the 
year. Depending on who lives in the home - 
whether it's a maid, or a bachelor, or a child, or 
a young bride, the Lazar girls sing various 
songs. When there is a maid or a bachelor, the 
girls play a maiden's spring dance called 
Buenets. The girl who leads the horo makes 
small paces meandering counter-clockwise, 
and turns sharply around. In some Thracian 
regions this dance is also called Donets. 




Oh, Lazar, Lazar 
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Ou Aa3ape Aa3ape 
Aa3ap 8egHt>H< 8 aoguHa 
Kamo Kumna 8 apaguHa 

Ou Aa3ape Aa3ape 
Aa3ap n*>p8o gougoxMe 
MOMa u MOMMe HaugoxMe 

Ou Aa3ape Aa3ape 
koako wumo Ha Hu8a 
moAK03 3gpa6e y goMa 

Ou Aa3ape Aa3ape 
koako naobK 8 peKa 
moAK03 geu,a y goMa. 
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Oh, Lazar, Lazar, 

It happens just once in a year 

It's like a bunch of flowers in the garden 

Oh, Lazar, Lazar 

On that day we first came 

And found a maid and a lad 

Oh, Lazar, Lazar, 

As much wheat there is in the field 

As much health may it be at home 

Oh Lazar, Lazar, 

As much sand there is in the river, 

As many children may you have. 






' Bulgarian Holiday celebrated on Saturday before Palm 
Sunday. 
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AaAeHue ce AioAee 

(Ha MaAKO geme) 








A Tulip Is Swinging 
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TPBfi -J>A ~4**A 

AaAeHi^e ce AioAee 

Ha 6aa nep8eH mpeHgac()UA 

Ha 6ha Mep8eH mpeHgac()UA 

He e 6uao AaAeHu,e 
Hau e 6uao gemeHqe 
Hau e 6uao gemeHu,e 

MauKa My 20 6ygewe 
cmaHu, cmaHu gemeHue 
cmaHu, cmaHu gemeHqe 

Aa cu 8uguiu Aa3apKu 
KaK xy6a8o uapaam 
wbAmu noAu pa38fl8am. 

CpemHaAu ce g8aMa MOMKa 

(„EyeHeH u - Ha mo Ma 3a weHeHe) 



HQ £4A '~Z£p -fi&H TP£tf~£fr - 4^24 A 

A tulip is gently swinging 
And a white rose with it as well 
And a white rose with it as well 





I guess this was not a tulip, 
But a small and smiling child 
But a small and smiling child 

His mother was waking it up 
Get up, get up, my little one, 
Get up, get up, my love. 

Go and see the Lazar girls 

How lovely they are playing 

And waving their pretty yellow skirts. 

Two Lads Met Each Other 

(This song is sung to a maid in order to get married) 



if, "l f Vj rTTTT 
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MOM'ZQ J^OU-AI A^U - Art A 074 
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CpemHaAu ce g8aMa MOMKa 
gouAa gouAa gouAa 
cpew,HaAu ca numaAu ca 
gouAa gouAa gouAa 

OguxMe au y CmaHKUHu 
gouAa gouAa gouAa 
y CmaHKUHu eocmu uivia 
gouAa gouAa gouAa 

Buho nunm CmaHKa aogam 
gouAa gouAa gouAa 
3gpa8uHna mu 6flAa CmaHKe 
gouAa gouAa gouAa 

3gpa6uMKa mu 6«Aa CmaHKe 
gouAa gouAa gouAa 
3gpa8 ga 6i>gew naK ga gougew 
gouAa gouAa gouAa 



Two fads met 

And asked each other 

"Did you go to Stanka's home?" 

"There were guests at her 
They were drinking wine 
And engaging her" 

"Let her be healthy and white" 
"Let you be healthy as well, 
And brave, and handsome" 
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KvAVHMeNe / TeprbOBAeN 



KYMHHEHE 

KyMHMeHeTo e npojieieH momhhckh oGnnaH - 
ra^aeHe 3a macrae, H3m>jiH5iBaH Ha JIa3apoB- 
aeH hjih Ha Bp^Gmma, oxijejiHo ot :ia3apy- 
BaHeTO, hjih e npnKpeneH kt>m Hero. Momhtc 
kohto Bene ca Jia3apyBanH, ce cb6HpaT h otii- 
BaT 3ae^Ho Ha peKaTa, Ki>jj,eTO nocraBjrr Ha 
6yxajiKa 3ajn>Me xjih6, Bi>p6oBO BeHHe ii.ih 
UBeTe h nycxaT GyxajiKaTa b peKaTa. Hhhto 
3ajn>K npeBapn, xa3H jjeBOHKa me ce o>KeHii 
m>pBa npe3 rojiMHaxa. Cjiezt roBa nycKaT 
GyxajiKaTa oiue BeaHT>>K, 3a jja loGepaT KyMa. 
Cnea KaTo ioGepaT KyMaTa, a 3aBe>Kjj;aT y jjoMa 
c necHH. MrpajiT Ha xopo okojio nocTaBeH Ha 
Kpi>rjia cocj)pa KpaBan. Oo BpeMe Ha nrpaTa 
KyMaTa ce nycKa or xopoTo, Mymi no KOMaTHe 
ot KpaBaa h nojtaBa Ha bchhkh k)mhmkh h 
jrpyrn npncbCTBamn 3a 3/rpaBe. 

Ha BenHK^eH KyMimKirre hocht KpaBan n 
nepBeHH anna Ha KyMaTa, a th cjiara Tpane3a 
jj,a rn rocra. HjjBaT n epremiTe n iirpanT 
oGiuo xopo. 



TEPrbOBflEH 

TeprbOBfleH e npojieTeH npa3HHK n ueH Ha 
OBMapnTe b TpaKna. Ha to3h ;teH, paHO npe;ui 
3opn no poca, momh h epreHn ot cenoTO H3JIH- 
3aT aa 6epaT nBeT5i h 6hjikh 3a 3/j.paBe n 3a 
pnTyajiHHTe bchuh, kohto nocraBHT Ha BoiKa 
Kbrna Ha /iBopHaTa nopTa - 3a 3#paBe Ha ztOMa. 
PnTyauHH BeHnn ce nocraBHT n Ha BpaTaTa Ha 
KomapaTa (Ta jxa. ce MHO)Kar oBneTe npe3 tojxu- 
HaTa), Ha BejrpoTO, b kocto me nom mjihkoto 
(aa e m>jmo Bejjporo c mjihko npe3 uajiaTa 
ro^HHa) n Ha >KepTBeHOTo arHe. Cne/j; uepeMO- 
HHHTa b u^pKBaTa bchmkh ce cb6npaT Ha 
cencKiifl MerjjaH h ce nrpae „rep2boecno xopo" 
- Ha TOBa xopo ce xBamaT Majio h roTAMO, 
CTapo h Mjiajjo - 3a 3,apaBe. 

B hjikoh pafloHii Ha TpaKHH repeboecKomo xopo 
ce noBOK^a ot MJiaita 6peMeHHa HeBecra - Ta 
jj,a e rrbJiHa roAimaTa. 



lumichehe / Sergvovden 

KUMICHENE 

Kumichene is a spring maiden rite, related to 
divining marriage and happiness. It is cel- 
ebrated on St. Lazar's Day or on Palm Sunday 
and is performed apart from Lazaruvane or 
immediately after it. The usual participants in 
this ritual are the Lazar girls. They gather 
around the river and each of the girls ties a 
piece of bread, a flower, or a willow wreath on a 
paddle and places it into the river. The girl, 
whose paddle floats first, will be the first to get 
married. Then the girls let the paddles again 
into the water in order to choose a Matron of 
Honour. When they choose her, they take her 
home with songs. The girls dance horo around 
a ring shaped bun, put on a low round dining 
table. In the course of the dance the Matron of 
Honour goes to the table and breaks the bun 
up into pieces and gives to each girl and the 
other present guests a mouthful for health. 

On Easter the girls bring the Matron of 
Honour ring shaped buns and red eggs and 
she, in turn lays down the table with meals and 
invites them. Afterwards come the lads and all 
together start dancing the usual ring-dance. 



GERGYOVDEN (St. George's Day). 

In Thrace St. George's Day is a spring holiday 
and a Shepherd's Day as well. Early in the 
morning, before sunrise maids and bachelors 
go out of their homes to gather flowers and 
herbs. Then they make special ritual wreaths 
with which thev decorate the doors of their 
homes for health and the sheep pens for the 
sheep to lamb throughout the year. Wreaths 
are also put on the milk buckets in order to be 
always full with milk and on the sacrificial lamb 
as well. After the church ceremony, everybody 
gathers in the village square and dances St. 
George's ring dance. Young and old, women 
and men - altogether are caught in a wild 
dance wishing each other health and fertility. 

In certain Thracian regions, the St. George's 
ring dance is lead by a woman in labour, who 
symbolizes fertility. 

33 



TeprbOBAeN 



CtdIho Taxa Ha TeprbOBaeH ce Bpi>3BaT Tep- 
rbOBCKH jiiojikh, KbjxeTO MOMHTe ce HIOJieHT. 
Bcjnca MOMa e 3ajnoji5iBaHa ot epreHHHa, kohto 
h jik)6h. Cneit iirpiiTe, necHirre h niojiKHTe, 
bchmkh ce npn6npaT no flOMOBeTe ch n cjiaraT 
npa3HMHHa Tpane3a. HapeA c Gammine h 
nHTHTe, no Tpaununa Ha reprbOB^eH ce cep- 
Bnpa eepeboecRo nenem aene. 

Biuk peiifenma „rep2boecno neneuo aene". 



BpaAU ca momu kuimku 

(cympuH npu omuBaHe 3a Humnu ijBerrm) 



Serqvovdeh 



Another typical feature of the ritual on St. 
George's Day are the cradles, on which the 
young lasses rock. Each lass is cradled by her 
lover. When the games and dances finish 
people go back home and lay down a festal 
table with special dishes and meals. Along with 
the cheese-pies and the round loaves, by tradi- 
tion a St. George's Roast Lamb is served. 

See the recipe "St. George's Roast Lamb. 



Lasses Have Gathered Flowers 
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BpaAU ca momu Kumnu 
paHO Ha TepaboBgeHa 
6paAu ca momu kuitiku 
paHO Ha repabo8geHa 
epaeHume ga Kunam 
xopo ga ce U38u6a 
epaeHume ga Kunam 
xopogaceu38u8a. 



AtOAKa ce ak>as 

(hs AiOAKume) 



Lasses have gathered flower bunches 
Early in the morning on St. George's Day 
To decorate the lads 
And wind up the ring dance. 




A Cradle is Swinging 
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AfOAKa, AioAKa ce aioaa ge8ouKO 

AlOAKa, AlOAKa Ce AlOAfl 

Me kou, ne kou ce aioah geBouKO 
Paga, Paga ce aioah 
ne kou, ne kou 9\ AfOAP geBouKO 
M6aH, M8aH s\ aioar 



£# ca 
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A cradle is swinging, young girl 
Who is swinging, do you know? 
It was Rada who was swinging? 
And who was swinging her? 
It was Ivan who cradled her. 
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[lenepYAA / SNbOBAeN 



Butterfly / finvovden 



nEnEpynA 

nenepy^aTa e o6pe,a b TpaKHH, kohto ce 
H3m>JiHHBa npe3 jicthhh ce30H, aKO cyiiiaxa e 
MHoro roTAMa, 3acrpaiuaBa peKo.TraTa h noce- 
BHTe HMaT ocrpa Hy>K#a ot zrvAvi. 

ripH rojiHMa cyma momhtc ot ccioto ce ct>6ii- 
paT h npaBHT „Uenepyja" - o6jiiiMaT MOMime 
cupane b 3e.ieHH jiHcra. Cjiea TOBa, o6Kpr>- 
aceHa ot Apy>KKHTe en, „nenepy^aTa" oGnKann 
cenoTO h nrpae Ha neceH. CronaHKHie Ha 
AOMOBeTe a 3ajiHBaT c Bona, Ta jxa Bajm KaTo H3 
Beirpo. 



ilenepyga AemaAa 




BUTTERFLY 

Butterfly is a Thracian rite which takes place in 
summer, when there is great drought, and the 
crops are endangered and the sown fields 
need rain. 

In this period the young lasses from the village 
gather and make a "butterfly" - they dress an 
orphan-girl into green leaves. Then the "But- 
terfly" is surrounded by her friends and goes 
around the village, dancing the sounds of the 
song "The Butterfly is Praying for Rain". The 
hostesses of the homes pour the Butterfly with 
buckets of water, thus symbolizing their wish 
for a heaw rain. 

A Butterfly is Flying 
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Ilenepyga AempAa, AemnAa 

no noAemo nau,aAa, naqaAa 

u ce 6oay MOAeAa, MOAeAa 

gau mu 6owe gpe6eH g"bwg, gpe6eH gtwg 

ga nopacHe egpa p"bw, egpa pbw 

nogup pbwma wumomo, wumomo 

nogup wumomo eneMuna, eneMUKa 

U38agu 6yAe cumomo, cumomo 

ga mu e cumHa aoguHa, eoguHa 

U38agu 6yAe naHuu,a, naHuua 

ga mu e rrbAHa noAuua, noAuqa. 



EHbOBJEH 

EHbOBAeH e neTeH momhhckh npa3HHK. 
H3riT.jiHHBa ce o6nHaaT „Enboea 6y.w" - neTupn 
aeBOHKH o6nKajiHT ceiicKirre hhbh 3a 3^paBe h 
luiojxopojxne npe3 rojjHHaTa c necHH h nrpn. 

Hanejio hocht „eHboeama 6y/m a - Tpn-HeTupu 
ro^nuiHo MOMMMemie, o6.ieMeHo b Gvthhhckh 
apexH, KoeTO MOMHTe hoc5it Ha paMeHeTe ch. 
)KeHHTe, kohto pa6oT«T no hhbhtc, th nocpe- 
maT h cjiaraT npeA rax Ha6paHH Ha toh jjeH 
neKOBHTH 6hjikh, #a th npera3H „eHboeama 
6y/m", Ta aa craHaT 6hjikhtc no-jieKOBHTH. 



f]C aO-AB-TO Ktf - It*-'** KA^AO- 



A butterfly is flying 

Over the fields and is alighting, 

Praying God: 

"My Lord, give this land some rain, 

For the yellow rye to grow 

And after it the wheat, 

And then the barley. 

Take, young woman the bolter 

To be your family hearty 

Take out a plate, young woman, 

To be your shelves full. 



ENYOVDEN (Midsummer Day) 

This is a maiden summer holiday. The ritual 
called "Midsummer Bride" is performed. Four 
maidens go round the farmlands and sing for 
health and fertility. 

They carry over their shoulders the Midsum- 
mer Bride - a three-four years old girl, dressed 
in wedding garments. The women, who are 
working at that time in the fields meet them 
and lay in front of them herbs, which have 
been gathered the same day. The Midsummer 
Bride has to wade across them in order to 
make the herbs more curative. 
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TpAAHU,HJlTA Ne G KANON 

Bchko hobo noKoneHne ce pa^K^a h ce H3i- 
pa>tcua b yaioBHjrra Ha onpe/jejieHa TpaHHijH- 
OHHa aTMoccj)epa, ho HHKora He npeaasa Ha 
cjie^BauzHTe noKOJieHua yHacJie^eHHTe Tpanii- 
hhh b HenpoMeHeHa qx)pMa. ToBa e 

eCTeCTBeHO H HOpMaJlHO, TbH KaTO eflHH 

Hapo#, b KanecTBOTO ch Ha eTHimecKa e/m- 
HHua, na3H, ho h npoMeHH Hecb3HaTejmo o6h- 

HaHTe H Tpa^HHHHTe CH, B 3aBHCHMOCT OT 

npovieHHTe Ha peajiHHH >khbot - couHaneH h 

nOJIHTHMeCKH. 

Hexa jja npocne,HHM My3HKajiHO-neBMecKHTe 
TpannunH b TpaKHH npe3 nocjie^HHTe 100 
toahhh h aa bhjjhm KaK Te ce npoMeHHT c Bpe- 
Mexo. HanpHMep 1900 - 1950 rojjHHa e 
nepHoa Hfl ycT>BT>puieHCTBaHe Ha Tpa,HHHHOH- 
HHTe HHCTpyMeHTH - KaBan, rau.ua h n>ayjnca. 

KaBani>T Tbpnn neKa npoMjma b aKycruHHaTa 
Tpi>6a, KoeTo ztaBa bt>3mo>khoct 3a no-uiHpoK 
tohob o6eM h o6oraT«BaHe Ha 3ByKa. MaucTo- 
pHTe Ha rafmn H3pa6oTBai pa3JiHMHH rau/ry- 

HHHH, KOHTO 3BVHaT B pa3J!HMHH TOHaJIHOCTH. 

Fb^yjiKaTa 3ana3Ba ^)op\faTa ch, ho e c MajiKo 
no-roneMH pa3Mepu h ce ao6aBHT noflmac- 
HHTe CTpyHH, kohto o6oraxHBaT 3ByKa. B 

CeMeHCTBOTO Ha Tpa^HHHOHHHTe TpaKHHCKH 

HHCTpyMeHTH ce npHCbe^HHHBa Ta\i6ypaTa - 
CTpyHeH My3HKajieH HHCTpyMeHT c ^eTHpu 
ABOHHH CTpyHH, HacrpoeHH no eBponencKH 
craH^apT, kohto H3m>jiHHBa aKOMnaHnpaura 
pojia b HHCTpyMeHTajiHaTa rpyna. OcoGeHo 
xapaKTepHo 3a to3h nepuo/j e HaBJiH3aHeTo Ha 
KjiacunecKHTe HHCTpyMeHTH KaTO KJiapHHeT, 
aKopaeoH, TpoMneT, uury.iKa, a no-icbCHO h 
caKcocf)OH, b Hapo^HaTa hh My3HKa, KoeTo 3By- 
neHe aHec e TonKOBa nonyjiapHo b TpaKHfl. 

BcHMKHTe Te3H npoiweHH ca pe3yjiTaT ot nonn- 

THMeCKHH H HKOHOMHMeCKH )KHBOT Ha BaJIKa- 

HHTe b nocTe^HHTe 100 to^hhh, kocto 
npe^H3BHKBa eMurpaunoHHO jtBiDKeHHe Ha 
6"bjirapHTe, oco6eHo cnea BajiKaHCKaTa BOHHa, 
Me>Kityci>i03HHMecKaTa BOHHa h Il^pBaTa CBe- 
TOBHa BOHHa. npe3 BTOpaTa nojioBHHa Ha XX 
BeK, a no-TOHHO aien BTopaTa cBeTOBHa 



Tradition Is hot a Canon 

Each new generation is born and develops in 
the conditions of a specific atmosphere of tra- 
ditions, but it never hands out them unaltered 
to the forthcoming generations. This is quite 
natural and normal as any people as an ethnic 
unit, treasures but at the same time somewhat 
involuntarily creates new shadows in the 
already existing tradition of a rite. All these 
changes, however, are direct reflection of life 
itself- its social, political and natural reality. 

Let us now follow the musical and singing tra- 
ditions in Thrace during the last century and 
see their alterations. 

1900 - 1950 is the period of improvement of 
the traditional musical instruments such as 
shepherd's pipe, bagpipe and rebeck. 

The shepherd's pipe was slightly changed in its 
acoustic pipe, which subsequently lead to the 
possibility of creating larger tone capacity and 
greater richness of the sound. The bagpipe 
masters manufactured various drones, which 
sounded in different tonality. The rebeck kept 
its shape unchanged, but the dimensions were 
altered to bigger ones and the accompanying 
strings, which gave the shadows and the variety 
of sounds, were added. Another instrument 
joined the family of the Thracian folk instru- 
ments - the pandore. This is a string musical 
instrument with four double strings, tuned up 
to a European standard, and performs an 
accompanying role in the group of instru- 
ments. 

Basic feature for this period was the coming in 
of typically classical instruments such as the 
clarinet, the accordion, the trumpet, the violin 
and later the saxophone in the folklore music. 
Their complex sounding is nowadays so popu- 
lar and usual in contemporary folk music. 

All these changes resulted from the rapidly 
developing political and economical life in the 
Balkans in the last 100 years. Strong influence 
had the immigration movement of Bulgarians 
especially strong after the First and the Second 



TpAAHLJHflTA NG £ KANOH 



BOHHa, no o6eKTMBHH ripHHHHH 6t,jii apcKaTa 

UT»pKBa e CbC 3aTHXBaiUH (|>yHKHHH. J\o npeAH 

BOHHaxa OT6ejm3BaHeTo Ha TpaanuHOHHHTe 
npa3HinjH e Ghjio b asa eTana - UTbpKOBeH 
pHTyan h cnejx TOBa kojickthbho TBop^ecKo 
OTpa^ceHHe Ha cbGHTneTo. Oiea 50-Te toahhh 
o6ane, crepeoTHrrbT Ha npa3HyBaHe e Hapy- 
uieH, Toecr Hi>pKOBHHHT pHTyan Bene He e 
Hacr ox npa3HHHHoxo cbGHTHe. Eto 3amo, B 
CTpeMOKa ch ^a KOMneHCHpa othcthtc My 
^yxoBHH noTpeGHocTH, HdpojxbT pa3BHBa oce- 

3aTeJIHO KOJieKTHBHO-TBOpMeCKHH ejieMeHT B 

OT6ejiH3BaHeTO Ha TpaflHHHOHHHTe npa3- 
hhhh. TaKa 6axa cT^ajieHH HannoHajmnTe 

4)OJIKJ10pHH CT>6opH 3a H3BOpeH (J)OJlKJIOp B 

Po>KeH h KonpHBujuHa, kohto npe^craBJiflBaT 
MacoBa H3HBa Ha neBHH, CBHpaHH, TaHuoBH h 
HHcrpyMeHTajiHH rpynn. 

HanpHMep, hko npe3 30-Te toahhh npa3HH- 
kt>t „Kynepu\ aiejx kohto ce 3aroBHBa (3anon- 
BaT BeniiKAeHCKHTe nocTH j\o BejiHK^eH), e 

6HJ1 CblipOBOtfeH OT H>pKOBeH pHTyaji h Mac- 
KnpaHeTo Ha KyKepHTe e 3a nporoHBaHe Ha 
3JiHTe jryxoBe ot cenoTo, to npe3 70-xe 

CbUIHflT Iipa3HHK npOTHMa 6e3 UT>pKOBeH 

pHTyan, a MacKHpaHeTo Bene e c KapHaBaieH 

OTTeHT»K, MHOrO nHlHHO h opraHH3npaHO Ha 
MHoro MecTa, ci>npoBO,neHO ot roneMH xopa 
no cencKHTe njiomaOT, c . yMacraeTO Ha 
hhkojiko rpynn 3a TpairHnriOHHa My3HKa. 

YcraHOBeHHTe cne,n BTopaTa CBeTOBHa BOHHa 

HOBH COHHajlHO-IIO/IHTHHeCKH OTHOHieHHH 

peqbjieKrapaT Bi>pxy Tpa^HUHHTe b CTpaHaTa. 
Hob eneMeHT e ynacrHeTO Ha jrbpxcaBHHH ana- 
paT b no^noMaraHe h CTHMyjinpaHe Ha MV3H- 
KajiHO-neBMecKHTe h TaHuoBH uchhocth, npe3 
cb3AaBaHe h ^ HHaHCH P aHe Ha ranHM 6pon 
aHcaM6jiw 3a HapoAHH necHM h TaHun. HanpH- 
Mep b rpaHHHHTe Ha TpaKHHCKaTa o6jiacr 
6axa ci>3AaAeHH aHcaM6jiHTe b rpazioBeTe Cjih- 
BeH, £m6oji, CTapa 3aropa, Byprac, Ojiobahb, 
Ha3apA>KHK, KaKTo n (JjojiKjiopHH rpynn b 
no-MajiKHTe rpajjcrae n cena. HoaBMBaT ce m>p- 

BHTe KOMH03HTOpH Ha QOOJIKJIOpHa My3HKa - 

(frujiun Kymee (cb3,naTeji Ha xceHCKHH xop b 
,If>p>KaBHHfl aHcaM6r>n 3a napo,nHH necHH h 
TaHHH b Cocjdhh, b penepToapa Ha kohto HMa 
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Balkan Wars, and the World War I. During the 
second half of the twentieth century, and par- 
ticularly after the World War II, reasonably, 
Bulgarian church had very diminishing func- 
tions and influence. In the ages before the War, 
the celebrating of the traditional holidays was 
carried out in two stages - the church ritual 
and the collective creative repercussions of the 
event. After the 50s, however, this stereotype 
of celebration is broken, i.e. the church ritual is 
not part of the festal event anymore. That is 
why, in his strives to compensate what he had 
been deprived of, Bulgarian people quite con- 
sciously developed the collective element in 
celebrated the once typically church tradi- 
tional holidays. This was the beginning of the 
national folklore fairs for original folklore in 
Rozhen and Koprivshtitsa. These folklore fairs 
constitute mass manifestation of singers, play- 
ers, dance and instrumental groups and 
ensembles. 

For instance, the ritual Kukeri (Mummers), 
which indicated the beginning of Lent, in the 
30s, was accompanied by a church ritual and 
the masking of the mummers had the only 
purpose to chase the evil forces out of the vil- 
lage. This same ritual in the 70s was celebrated 
without church rituals and the masking had 
mainly carnival effect. It was performed in a 
much more gorgeous and florid way, and was 
organized at much more places than before. 
Large ring-dances celebrated this event, with 
the participation of many instrumental groups 
performing traditional music. 

The new social and political relations, which 
were established after the end of the World 
War II, reflected over the folk traditions. This 
was the age of stimulating and financing the 
foundation of large musical Ensembles for folk 
dances and songs. Within the borders of 
Thrace have been founded the ensembles of 
the towns of Sliven, Yambol, Stara Zagora, 
Burgas, Plovdiv, Pazardjik, as well as small 
folklore groups in smaller towns and villages. 
The first contemporary composers of folk 
music appeared in this period - Philip Kutev 
(founder of the Female Choir within the State 
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MHoro TpaKHHCKH necHH), Cmecfxm MyjnagS- 
Hiiee, Kocma Ko.ieu (Han-^oGpuflT no3HaBan Ha 
HHcrpyMeHTaiHaTa My3HKa h opKecrbp), 

KOHTO TBOpflT B OpiU HHaJieH l\Oj\XOJ\, KaTO 

ii3iioji3BaT xapMOHHHHH xo#OBe, kohto ne ca 
xapaKiepHH 3a hhkom apyr My3HKajieH cthji b 
CBeTa. HanpuMep napajiejiHHTe ceKyunn h 
kbhhtii - Meno^HHTa Ha neceHTa ocraBa Hen- 
povieHeHa b HaTypajiHHH ch BH,a, caMo ce xap- 
MOHH3iipa. TpaflHHHOHHaTa HHcrpyMeHTajiHa 
rpyna, cbnpoBo>KHain;a neceHTa, ce pa3iiiH- 

pHBa B OpKeCTbp - HHKOJIKO rbflVJIKH, KaBaJIH, 

ran^H h Ta\i6ypH. B cbcraBa Ha opKecrbpa ce 
BKJiioHBa Meno h KOHTpa6ac. 

TaKa ce cb3AaBa cann orpoMeH penepToap ot 
OTpaGoTeHH necHH 3a xop h opKecrbp, opKec- 
TpoBH nnecn, COJIOBH necHH H MeJlO^HH B Cbn- 
pOBOJJ Ha OpKeCTbp, KOHTO, B KOMGnHaiTHfl C 

TaHuoBH nocraHOBKH, npeci>3^aBaT MecTHHTe 

Tpa^HLlHH B XyAO)KeCTBeHO-CHeHHHHa (})opMa. 

C Apyni ^yMH, b to3h nepHo.it ce cjDopMHpaT 
;u$a nponeca Ha npeax'TaBjme Ha TpaarmHOH- 
Haia hm KyjiTvpa - caMo6HTHo-H3BopeH (euA 
npiunep — „Tpume rrnnu", ho. cmp. 41) u HeroBOTo 
npojrbJiaceHHe - c{x>jTKJiopHO-npoc}jecHOHajieH 
(„PmeHUva u - cmp. 42, „naiigyuino" - cmp. 45). 

Flo to3h HanHH e npertocraBeHa bt>3mo>khoct 
Ha HaH-flo6pHTe caMo6iiTHH neBun h cBiipann 
aa noKavKaT CBOirre My3HKajiHH Aap6n b koh- 
uepTHa hjih 3B\K03aiiHCHa qbopvia npea; uinpo- 
Kara 6r>jirapcKa h HyacAecrpaHHa ny6jimca. 
TaKa CTaBaT iobccthh HMeHaTa Ha MHoro Tpa- 

KHHCKH neBUH H CBHpaHH H TpynH 3a CJ30JIK- 

jiopHa My3iiKa: HegnARa Kepanoea, Btjinawi 
CmoRuma, n>,nyjiapflT Hhro flempoe, KasajiAXH- 
ure /Jpaeau Kapannancnu h Hurom fimvee, ran- 
^apflT Kocmagim Baptune3oe h MHoro apyrn, 
KaKTO h rpynHTe: „CmpaHgjkaHCRa-ma epyna", 
„TpaRiiiicRama mpouRa". IHnpoKo nonyjiapHH 
npe3 TOBa BpeMe ca h TpaKHHCKirre CBaTGap- 
ckh rpynn ^Tlhpeo.naucRama epyna", „JIenoec- 
nama epyna", „Cagoecnama epyna" \i apyrn, 

KOHTO H3m>JlH5IBaT qboJIKJIOpHa NTpHKa, KaKTO 

Bene cnoMeHaxMe, Ha KJiacnnecKH HHcrpy- 

MeHTH. 



Ensemble for Folklore Songs and Dances, whose 
repertoire comprises lots of Thracian songs); 
Stefan MuUifchiev, Kosta. Kolev (the best connois- 
seur of instrumental music and orchestra). All 
these composers create in a very original 
approach, using harmony combinations, which 
were not typical for any other musical style all 
over the world. Such are, for example, the paral- 
lel seconds and fifths. The song melody remains 
unchanged, in its natural mode, only that it has 
been harmonized. The traditional instrumental 
group, which was accompanying the song, was 
transferred to an orchestra of several rebecks, 
bagpipes, shepherd's pipes and pandores. The 
orchestra also further included the violoncello 
and the contrabass. 

This resulted into an enormous repertoire of 
arranged choir and orchestra songs, orchestra 
plays, solo songs and tunes, accompanied by 
an orchestra. This subtle combination of 
music, orchestra, singers' and dance perfor- 
mance revived in artistic and stage form the 
local traditions. 

In other words, this period is featured by two 
basic processes of representing our traditional 
culture - original folklore (see example "Trite 
pati", page 41) and its respective continuity - 
professional folklore ("Rachenitsa" - page 42, 
"Paydushko" - page 45). 

All these processes had another advantage. 
They gave the chance of many talented people 
to develop and demonstrate their musical gifts 
in a concert or recording form as in front of 
Bulgarian but foreign audience as well. Thus 
the names of many Thracian singers and 
players, and folklore music groups become 
famous and popular - Nedyalka Keranova, 
Valkana Stoyanova, the rebeck player Yanko 
Petrov, the pipers Dragan Karapchanski and 
Nikola Ganchev, the bagpiper Kostadni 
Varimezov and many others. We cannot help 
mentioning the groups Strandzha Group and 
Thracian Triad. Widely popular at this time 
were also the Thracian wedding performers 
"Parvomayska Group", "Lenovska Group", 
"Sadovska Group", etc. All these perform folk 
music on classical instruments. 
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Ilo cbmoTO BpeMe ce CT>3,naBaT h yHMKajiHHTe 
no CBOHTa pojia h ci>iuhoct yMHJiHiua 3a H3yna- 
BaHe Ha c|30JiKJiopa h Tpa^HnHHTe b lybJirapna. 
Te ca ABe, n ABeTe ce ocHOBaBaT b TpaKHHCKHH 
perHOH: „<PuA.un Kymee" - rp. KoTen, ocHOBaHo 
b Kpaa Ha 60 -Te toahhh h Cpegno My3una/iH0 
ymuuiae Ulupona Jibna — Cmojihhcko, ocHOBaHo 
b HanajiOTo Ha 70-Te to^hhh. IltpBHTe vhh- 

TejiH b Te3H yHHjiwma ca CaMo6HTHH MaflCTOpH 
CBHpaMH h neBUH. Ilpe3 neTroAnuiHHH Kypc 
Ha o6yneHHe MHoro ot yneHHiiHTe H3pacTBaT 
Kaxo MHoro Ao6pn CBnpaHH h neBnri, ycBOHJiH, 
a MecTo m>TH h pa3BHJin yMeHHjrra Ha cbohtc 
yHHTejra. 

H Taxa npe3 80-Te toahhh Ha c{)OJiKjiopHaTa 
cueHa e Bene hobo noKOJieHHe CBupann h 
neBUH, HOcenjH hob 3ap$m Ha My3nnnpaHe h 
neeHe, noBjinjmo ot hoboto BpeMe. TpaKHHc- 
KHTe My3HKaHTH, KaBarupxHH, raiiAapn h rbjjy- 
napH My3HUHpaT Bene b no-uinpoK tohob 
o6eM h TOHajiHo h TeMnoBO pa3Hoo6pa3He. 
TpaKHHCKaTa neceH 3bvhh no-6oraTo opHa- 
MeHTHpaHa. IbneMHTe TpaxnHCKH xopa no 
CBaT6n h cbGopn (Hecro m>TH npom>ji>KaBamH 
no hhkojiko ^aca) ca npeanocraBKa 3a 4>opMH- 

paHeTO Ha TpaAHn;HOHHO-HMripOBH3aTOpCKH 

cthji Ha CBnpeHe, KoeTo npe^CTaBJiiiBa H3pe)K- 
AaHe b cojiobo CBnpeHe Ha My3HKaHTHTe cahh 
no eAHH. 

TBopnecKH MjiaAHTe <jx>JiKjiopHH \ry3HKaHTH ce 
peanH3HpaT b aHcaM6jnrre, Apyrn craBaT vhh- 

TeJlH no My3HKa HUH CBaT6apCKH My3HKaHTH, 

apyra He ManKa nacr ce 3aBpi>maT kt>m m>pBO- 
HanajiHOTO en Hanajio - H3BopHnre rpynH. 



Cera HHe nocpeujaMe XXI BeK b ycjioBH*rra Ha 
HOBa nojiHTunecKa oGcraHOBxa. HKOHOMnnec- 
Kaia xpn3a Hano>KH 3axpnBaHeTO Ha rojiHMa 
qacT ot (JjojiKjiopHHTe ancaMGjiH h rpynn. 
Tojihm Gpon cBnpaMH, neBmr h raHUbopH ocra- 
Haxa He3aeTH aieA pa3na^aHe Ha abojiKjiopHO- 

apTMCTHMHHTe CTpyKTypH. He3aBHCHMO OT 

TOBa, Te hocat b ce6e ch hobhh 3apaa Ha Tpa- 
AHunoHHaTa GijJirapcKa xyjiTypa, kohto me 
npe^a^aT Ha cjieABamnTe noKoneHHa. 
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At this very period were created the unique in 
their purpose and role schools for educating 
Bulgarian folklore and traditions. They were 
two and both of them were founded in the 
Thracian region: "Philip Kutev" school in the 
town of Kotel, founded in the end of the 60s, 
and the Secondary Musical School in Shiroka 
Laka, district of Smolyan, which was founded 
in the 70s. The first teachers in these schools 
were original masters - players and singers. 
During the five years' course of education in 
these school most of the students attending 
them, developed as excellent musicians — sing- 
ers and players, often acquired and gone 
beyond their teachers' skills. 

The 80s face a new generation of folk perform- 
ers, having new ambitions and energy of music 
creating and singing, influenced by the new 
time. The Thracian musicians - pipers, bag- 
pipers, rebeck players, etc. - of this very gen- 
eration create their music in a larger tone 
capacity, tonality divergence and tempo vari- 
ety. The Thracian song, which could often be 
heard at fairs, created prerequisites for the for- 
mation of a traditional and improvisatorial 
style of playing. It constituted of a sequence of 
all musicians' solo performances. 

Regarding creativity and talent, the young folk 
musicians found their own musical way in the 
ensembles, other became teachers in music, or 
wedding players; another, quite large a part 
turned to the roots of original performance. 



We are now at the threshold of the 21 st century, 
in the light of a new political situation. The 
economical crisis lead to the closing of a great 
part of the folk ensembles and groups. Many 
folk singers, players and dancers remained 
unemployed after the collapse of artistic folk 
structures. They are, however, still carrying 
this spiritual force and energy of Bulgarian 
culture and tradition, ready to hand it out to 
the coming generation. 
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Ebgnu eenep" - noAegna eenepsi 
KoAegmi AcmuR 



1. CapMH 

IIpo,uyKTH: jiHCTa ot KHceno 3ene, 2 ^amn 
opH3, 1 rnaBa KpoMnn nyK, 2 noMaTa hjih nono- 
bhh Mama noMaTeH coc, con Ha BKyc, Hep 
nHnep, rb03yM, MarnaH03, nepBeH nunep, 1/2 
naeHa nama onno, enHa nania n nonoBima 
Tonna Bona. 

HaHHH Ha npHroTBaHe: B cpenHo nr>n6oK 
THraH 3ani>p)KBaMe ohhoto, KpoMHna H opioa. 
npH6aB5iMe HepBeHHH nHnep, noMaTeHHH coc, 
nocoJuiBaMe Ha BKyc, cnaraMe rb03yMa, Marna- 
H03a h nepHHfl nunep h 3ajiHBaMe c TonnaTa 
Bona. OcTaBHMe na noBpH Ha thx on>H, noKaTO 
opH3i>T no^TH noeivie BonaTa h oTcrpaHHBaMe 
ot on>HH. B3eMaMe 3eneBHTe jiHcra (TOBa 
acrae MO)Ke aa ce npnroTBH n c jio30bh jiwcra), 
OTcrpaHABaMe TBT>pnme Kpanma h bt>b bchko 
jihcto cnaraMe no enHa cyneHa jii>x»ma ot 
roTOBaTa nni»HKa, cnen kocto 3aBHBaMe hhc- 
toto Ha capMa. rionpe;>KnaMe capMHTe nntTHo 
enHa no npyra b TeHn^epa, Ha at>hoto Ha 

KOflTO CMC CJIOKIUIH n030BH npi>MKH - Kpi>CTO- 

caHH h noKpHTH ci>c 3eneBH nHcra, 3a na He 
3arapHT capMHTe. Cnen KaTo nonpenuM bchh- 
KHTe capMH, noKpHBaMe Haft-OTrope o>c 
3ejieBO nncTO h npuTHCKaMe capMHTe c enHa 
hhhhh. Cnen TOBa 3arrbp>KBaMe nfie cyneHH 
m>>KHnH onno c ManKO nepBCH nunep, no6a- 
BH\te nse MaiuH h nonoBHHa Tonna Bona h 
3annBaMe capMHTe. 3axnynBaMe c KanaK n 
ocTaBHMe HCTHeTO na Bpw Ha thx on>H oKono 
nac. CapMHTe Mo>Ke na ce cepBHpaT cnen TOBa 
c KHceno MnHKO. 



2. Thkbchhk 

nponyKTH: Kopn 3a 6aHHna, 1 cpenHo ronaMa 
Kyna, oxono nonoBHH Kr HacrbpraHa THKBa, 
onno, 1 MaeHa nama 3axap mm no-ManKo, aico 
THKBaTa e nocraTBHHo cnanKa, enHa Mama n 
nonoBHHa HanyKaHH opexn, KaHena Ha BKyc. 
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Christmas - Christmas Dinner 
Christmas Dishes 



1. Sarmi 

Ingredients: Sauerkraut leaves, 2 cupfuls of 
rice, onion, two tomatoes or half a cup of 
tomato sauce, salt, black pepper, mint, parsley, 
red pepper, half a cup of oil, a cup and a half of 
water. 

Preparation: Fry the oil, the onion and the 
rice into a frying pan. Add the red pepper, the 
tomato sauce, some salt, the mint the parsley 
and the black pepper. Then pour over with the 
hot water. Leave the mixture to boil on a slight 
fire till the rice absorbs the water and then 
remove from the fire. Take the sauerkraut 
leaves (this dish may be cooked with vine leaves 
as well), remove the thick ends and put in a 
spoon of the ready mixture. Then wrap the 
leaves up to make the sarma. Arrange the pre- 
pared sarmi tightly to each other in a saucepan 
the bottom of which is covered with vine twigs 
and sauerkraut leaves, to prevent from burn- 
ing to the pan. After having arranged all 
sarmi, cover them with a plate. Then fry two 
spoons of oil with some red pepper, add two 
cups and a half of water and pour the sarmi. 
Put the cover of the saucepan and let the dish 
boil on a slight fire for an hour. The sarmi may 
be later served with yoghourt. 



2. Pumpkin-pie 

Ingredients: pastry sheets, about half a kilo- 
gram grated pumpkin, oil, a cup of sugar or 
less, if the pumpkin is rather sweet, a cup and a 
half of chopped nuts, cinnamon. 

If you don't have ready pastry sheets you may 
prepare your own with half a kilogram of flour, 
half a teaspoon of salt and two cups of hot 
water. 

Preparation: Knead the flour, the water and 
the salt in a deep large baking dish, if you have 
no ready pastry sheets. Divide the dough into 



PeiienTM 



Ako HHMare totobh Kopn, MoaceTe aa ch npn- 
roTBHTe caMH c: 1/2 Kr. Gpanmo, coji - 1/2 
naeHa jrbatHHKa h 2 Maura Tonna Bo/ra. 

HaHHH Ha npHroxBHHe: B e/iHa JTbJi6oKa xaBa 
3a\iecBaMe GpanmoTo, Bo/xaTa h conTa (axo 
HHMaMe roTOBH Kopn). Pa3^eiiHMe tcctoto Ha 
10-12 TonneTa h th ocraBHMe jxa noBTacaT 3a 

OKOJIO IIOJIOBHH HaC. Ilpe3 TOBa BpeMe MO>KeM 

j\a npHroxBHM njii>HKaTa. 

3anT>p)KBaMe ojihoto, npnGaBHMe Hacrbpra- 
HaTa Ha penne THKBa h m>p>KHM Ha thx on>H 

OKOJIO 15 MHH. flOKaTO THKBaTa OMeKHC 

OTTerjiHMe ot on>Hfi, npnGaBHMe 3axapTa, 
opexHTe h KaHenaTa h o6i>pKBaMe #o6pe. 

Pa3TOHBaMe TonneTaTa e/rao no e/iHO Ha tt>hkh 
Kopn. BcHKa Kopa Ha\ia3BaMe c ojiho h pa3n- 
picKBaMe ot THKBeHara cMec, aiejx kocto 
3aBHBaMe KopaTa Ha pyno, yBHBaMe b Kptr ii 
cnaraMe b npeABapHTejmo no/TMa3aHa c ojiho 
Tasa. Cjiejj; KaTO nojrpe/iHM bchhkhtc KopH b 
TaBaTa, HaMa3BaMe THKBeHHKa Han-OTiope c 
ojiho h ne^eM b Ao6pe 3arp*iTa ({jypHa okojio 
nojiOBHH Hdc, aoKaTo npmioGne neKO 
MepBeHHKaB ubht. Cjie/j; KaTO H3neneM THKBe- 
HHKa, ome no BpeMe Ha H3Ba>KjiaHe ot 
(})ypHaTa, ro Hanpi>cKBaMe neKO ct>c cryjieHa 
Bojja h Be^Hara ro noKpnBaMe c Mncra Kbpna 
3a okojio 15-20 MHHyTH fla omckhc Thkbchh- 
kt>t ce cepBnpa CTyjieH KaTO necepT. 



3. flacypKaH 606 

IlpojxyKTH: 3p«.i cJDacyji, e/iHa rnaBa KpoMim 
jryK, ojiho, nepBeH nnnep, qep nnnep, coji Ha 

BKyC H CHHH JIHMOH. 

HaHHH Ha npHroTBHHe: CjiaraMe 3pejni5i 
(J)acyji 3aeaH0 cbc chtho HapsnaHHH jiyK b tch- 
jxacepa c Bo^a h MajiKO ojiho aa yBpn Ha thx 
on>H, KaTO BHHMaBaMe jja He ce pa3Bapn 
c})acyjia (cf)acym>T TpaGBa jxa ocTaHe Ha uejin 
3T>pHa). Cjieji KaTo (J)acyjn>T yBpn, ro npeue>K- 
^aMe ot BO^aTa n ro HaMa^KBaxie c BHjraua, 
jioKaTo CTaHe Ha Kama. IIocojiHBaMe Ha BKyc h 
b TnraH 3am>p>KBaMe (J^acyjieHaTa Kama c ojiho 
h nepBeH nnnep okojio 1 MHHyTH. Cueji KaTO 
cf)acyjiT3T a6cop6npa ojihoto jJocraTT>MHO 



Recipes 

ten or twelve balls and let them rise for half an 
hour. You may meanwhile prepare the filling. 
Fry the oil, add the grated pumpkin and fry on 
a slight fire for 15 minutes till the pumpkin 
grows softer. Remove from the fire, add the 
sugar, the nuts and the cinnamon and mix 
well. 

Roll the balls out one by one in thin sheets. 
Grease each sheet with oil and spread over the 
pumpkin mixture then wrap the sheet into a 
roll, arrange the sheets in a circle in the baking 
dish, greased with oil. When the sheets are 
already arranged into the baking dish, grease 
the pie with oil again and bake into a well 
heated oven for about half an hour till it 
becomes reddish in colour. Spray the pumpkin 
pie slightly with cold water immediately after 
taking it out of the oven and cover it with a 
clean napkin. Leave it for about 15-20 min- 
utes to get softer. 

Serve cold as a sweet course. 



3. Meshed Beans 

Ingredients: Kidney beans, onion, oil, red 
pepper, black pepper, salt, one lemon. 

Preparation: Put the beans and the fine cut 
onion into a saucepan of water and some oil 
and let it boil on a slight fire. Pay attention not 
to overboil it (the beans must remain intact). 
Then strain it from the water and squash it 
with a fork. Add some salt and then fry the 
beans squash into a frying pan with some oil 
and red pepper for about 10 minutes. When 
the beans absorb the oil well enough, remove 
the pan from the fire, spread some black 
pepper, squeeze a lemon and stir well. Pour the 
mixture into a baking dish, spread it over with 
a thickness of 2 cm and leave it to cool down. 
Serve it cold and cut into pieces. 
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,ijo6pe, OTrerjiHMe ot on>HH, Hapi>CBaMe c Mep 
riHnep, H3CTHCKBaMe e/jHH jihmoh, o6r>pKBaMe 
jjo6pe h ocTaBHMe /ra iocthhc, KaTo CMe H3CH- 
najiH aacypKaHH* 606 b TaBHHKa, pa3CTJiaH Ha 
Ae6enHHa 2 cm. fl^KypKaHHHx 606 ce aae cry- 
AeH h ce cepBHpa HapjnaH Ha Ky6neTa. 

4. EaHHua c Ki>CMeTH 

ripo^yKTH: 1/2 Kr. GpauiHO, 2 naeHH naiiiH 
Tonna Bo^a, innriKa coji, 1/2 Kr HaTpomeHO 
CHpeHe, 1 *iaeHa *iaiua ojiho, Macjio, HammnjiH 

KJIOHKH OT flpflH. 

IIuhmh Ha npHroTBHHe: 3aMecBaMe 6pain- 
hoto, conTa h BOflaTa MHoro jjo6pe, JiOKaTo 
nojiyMHM cpejmo TBi>p,no Tecro. Pa3jjejniMe 
TecTOTo Ha 10-12 TonneTa, KaTo rn ocraBHMe 
Aa noBTacaT 3a okojio nojiOBHH Mac. KoraTo 
TecTOTo e totobo, pa3TOHBaMe TonneTaTa 
exmo no ejnro Ha tt>hkh KopH (TonneTaTa 
MoraT JX3. ce TerjiHT h c npi>CTH - TaKa Hapene- 
HaTa meejiena 6aHuvfl, 9 KaTo ce noTanaT bchko 
e^HO b KyiiHHKa c ojiho, npe/rn #a 3anoHHe Ter- 
jieHeTo). B no/jMa3aHa c ojiho TaBa cjiaraMe 
m>pBaTa Kopa, no/x>ia3BaMe a c ojiho h Hapr>c- 
BaMe cbc CHpeHe. TaKa no to3h Ha^HH nojj- 
pe^Kj^aMe h p-bCHM o>c cnpeHe BciiHKirre Kopn. 
Btpxy Han-ropHaTa KOpa, c kohto CMe noK- 
pHHH 6aHiinaTa, cjiaraMe KynMeTa Macjio. 
rieneM GammaTa b chjiho 3arpma c(>ypHa 
30-35 MHHyTH, jjoKaTO nonepBeHee, H3Ba>K- 
jj,aMe h h BeAHara Hanpi»CKBaMe ct>c cryjjeHa 
BOAa h noKpHBaMe c MHcra Kbpna /ra OMeKHe 3a 

OKOJIO 15 MHH. 

/XpaHOBHTe KnoHMeTa ce cnaraT no BpeMe Ha 
pe/jeHeTo Ha TonneTaTa oiefl mecroTO Tonne. 
CjiaraT ce TOJiKOBa kjiohkh, kojikoto ca hjicho- 
BeTe Ha ceMencrBOTo, h cbOTBeTHO 6aHHuaTa 
ce peace cneA TOBa Ha TOJiKOBa napneTa, cno- 
pea 6poH Ha ceMeftcTBOTo. BaHHuaTa c kt>c- 
MeTH ce cepBHpa Tonna. 
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4. Cheese-pie with fortune slips 

Ingredients: half a kilogram of flour, two cups 
of hot water, a pinch of salt, half a kilogram of 
chopped cheese, a cup of oil, butter, budding 
cornel branches. 

Preparation: Knead the flour, the salt and the 
water very well, till you get dough, moderately 
hard. Divide the dough into 10-12 balls and 
leave them rise for about half an hour. 

When the dough is ready roll up the balls one 
by one in thin sheets. The balls may be drawn 
up with fingers - the so-called drawn cheese- 
pie, but the balls have to be previously dipped 
in oil before drawing. Place the first sheet in a 
greased baking dish, grease the sheet, and 
spread with cheese. Arrange the pastry sheets 
in this way all of them spread with cheese. Put 
some slices of butter on the upper sheet, which 
covers the cheese-pie. Bake the cheese into a 
heated oven for 30-35 minutes till it gets red, 
then cover it with a napkin until it gets softer. 

The cornel branches are put during the 
arranging of the balls after the sixth ball. Put 
as many branches as the members of the family 
are. Cut the baked cheese pie into as many 
pieces as the members of the family are, 
respectively. Serve the cheese pie hot. 



5. St. George's Roasted Lamb 

Ingredients: a whole lamb, for the drob- 

sarma 1 - the inwards of the lamb, 3 tea cups of 
rice, half a kilogram of mushrooms, salt, black 
pepper, butter, 4 tea cups of hot water, onion. 

Preparation: The St. George's Roasted Lamb 
is prepared in a very special way. Choose a 
lamb, which is still a yeanling and is about 
10-15 kilograms in weight. The lamb is baked 
intact about 5-6 hours. Clean the abdominal 
cavity from the lamb's inwards and salt the 
internal and the external part. Then fill the 
abdominal cavity with a special filling called 
drob-sarma. 



' A dish of diced liver, rice and herbs 



PeiienTH 



5. TeprbOBCKo neneHO arHe 

IlpoflyKTH: Hjijio arHe, 3a apo6 capMaTa - 
jipe6ojiHiiTe Ha arHeTO, 3 naeHH naiun opH3, 
1/2 Kr. rb6n, coji Ha bkvc, nepeH nnnep, Maaio, 
4 MaeHH nauiH Tonna Boa;a, 1 maBa KpoMHfl 
JiyK. 

Ha'iiiH Ha npuroTBHiie: TeprbOBCKOTO arHe ce 
npuroTBH no mhoio cneuna;ieH Hamm. 
Fl36npa ce arHe, KoeTo e ome cyKajine - okojio 
10-15 Kr. Athcto ce nene uhjio okojio 5-6 naca. 
H3HHCTBaMe KopeMHaTa KyxHHa ot ape6ojin- 
HTe Ha arHeTO h nocojiflsaMe ot BT>TpeuiHaTa n 
BT>HLunaTa MacT. Cne/j TOBa m>jiHHM KopeM- 
HaTa nacT o>c cneHHaiTHO npnroTBeHa iun>HKa, 
Hape^eHa „/Tpo6-capMa". 

IlpHroTBHHe Ha jxpo6-capMa: B /TbJi6oK TiiraH 
3ani.p)KBaMe c Macno /rpeGonnnTe Ha arHeTO c 
n>6HTe. IlpH6aB5iMe opH3a, jryKa, h m>p>KHM 
okojio 10 MHHyTH. ,D,o6aBHMe BOAaTa, con Ha 
BKyc h MepHHH nnnep n BapHM, AOKaTo opn3i>T 
noeMe BOJiaTa. CBanHMe ot on>H$i h Hani>;i- 
BaMe KopeMHaTa KyxHHa Ha arHeTO c /rpo6- 
capMaTa. CneA TOBa 3auiHBaMe cbc 3/rpaB 
KOHeu KopeMHara Macr, TaKa Me j\a He H3JiH3a 
njiijHKaTa, n npen>BaMe ameTO b TaBaTa - jjoc- 
TaTbHHo rojiHMa h flTj.i6oKa, bt>b (}x>pMaTa Ha 
/Tbra. rioKpnBaMe c c{)ojiho n neneM bt>b dpyp- 
HaTa GaBHO 5-6 naca. 

Elo TpaiiHUHfl aepzboecnomo aene ce ne^e 
3ae/iHO c Te3H Ha cbceanTe b neiUf — TyxjieHa 
(|)ypHa, kohto noGnpa Han-MajiKO 10 TaBH c 
ameTa. B MimajiOTo no ce.iaTa BCflKa Maxajia 
ch e HMana nem 3a neHeHe Ha arHeTa h ko3v- 
HauH. 

flpyeu Hcmuji, 
noumo ce npueomenm npe3 UfSuiama eoguna 



6. <X>acyji b n>pHe no xannyniKH 

Oacyn b rx>pHe e MHoro nonyjiapHO acrae b 
TpaKHH, KoeTo no Tpannnna ce npHroTBH Ha 
nojiHHa b nnaHHHaTa. 

npoayKTH: 3paji cJDacyji, 1 niasa KpoMna JiyK, 2 
3ejieHH nnnepKn, 2 JiOMaTa, 1 hjth 2 jiioth 



Recipes 

Preparation of the drob-sarma: Fry the lamb's 
inwards and the mushrooms with some butter 
in a deep frying pan. Add the rice and the 
onion and fry for 10 minutes. Add the water, 
some salt, the black pepper and boil until the 
rice absorbs the water. Remove from the fire 
and fill the abdominal cavity of the lamb with 
the drob-sarma. Then stitch with a thread, so 
that not to let the filling out and put the lamb 
into an arc-shaped baking dish which is large 
and deep enough. Cover with folio and bake in 
the oven slowly for 5-6 hours. 

By tradition the St. George's Lamb is baked 
together with the neighbours' lambs in a brick- 
made furnace, which holds at least 10 baking 
dishes. 

In the past each hamlet has had its own fur- 
nace for baking lambs and Easter cakes. 



Other dishes made throughout the year 



6. Beans in earthenware pot 
in a Haiduk way. 

To cook beans in earthenware pot is very pop- 
ular in Thrace. By tradition it is prepared on a 
loan in the mountain. 

Ingredients: kidney beans, onion, two green 
peppers, two tomatoes, one or two chilly pep- 
pers, salt, oil, parsley, mint, water. 

Preparation: This dish is usually prepared in 
earthenware pot. First you should light up a 
fire on the loan and then let it burn several 
times in order to have enough live coals. Put 
the beans, finely cut peppers, tomatoes and 
the onion into the pot, add some salt, the pars- 
ley and the mint, then fill the pot upwards with 
water. Add about half a teacup of oil and cover 
the pot. Berry it to the half into the live coals 
and let it boil about 2-3 hours. Do not add 
water to prevent the dish from changing its 
taste. In domestic conditions the dish is pre- 
pared on the oven on a slight fire. 
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hvhikh, con Ha BKyc, ojtho, MarjraH03, wkor- 
aceH, Boaa. 

Hannii Ha npHroTBHHe: ^cnieTO ce npnroTBfl 
b rjiHHeHo rtpHe. ITbpBO ce Kjia/^e on>H Ha 
nojiHHaTa h ce ocraBH rzl nperopn hhkojiko 
m»TH, 3a jx2l ce cb6epe AOcraTbHHo >Kap. Cjia- 
raM b rjiHHeHOTo ribpHe c})acyjia, HymKHTe, 
AOMarHTe h nyKa, Hapjoami Ha chtho, jjo6a- 
BHMe con Ha BKyc, Mar^aH03a h ^>KOA^KeHa h 
AOJiHBaMe n>pHeTo Aorope c Bo/ra. npn6aB5iMe 
okoho nojiOBHH naeHa nauia ojiho, 3axnynBaMe 
h 3apaBHMe rbpHeTO jxo nojioBHHaTa b acapTa 
#a BpH 6aBHo okojio 2-3 naca. He Tpn6Ba /ja ce 
AOJiHBa Bojra b n>pHeTO, 3a jia He ch npoMeHA 
HCTHeTO BKyca. B .noMaiuHH ycnoBHH n>pHeTO 
BpH Ha neMKaTa Ha MHoro thx on>H. 

7. Cbhhcko ci>c 3ejie 

ToBa e e/iHO ot HaH-nonyjiapHHTe 3hmhh 
hcthh b TpaKHH, KoeTo ce totbh cneA Kojie.ua, 
m>K h npe3 HHjiaTa 3HMa. 

npo^yKTH: cbhhcko Meco, KHcejio 3ene, Hep 
nnnep, nepBeH nnnep, ojiho hjih CBHHCKa Mac, 
aac^HHOB jracr. 

HannH Ha npHroTBHHe: B jxbJi6oKa TeH;r>Kepa 
nojxpe)KaaMe pe/i e/rpo HapjoaHo Kuceno 3ene, 
pe/i Meco - HaH-/io6pe ot nneuiKaTa Ha npa- 
ceTO. Han-ropHHHT njiacT 3aBT>puiBa c pea 
3ene. Hapi>CBaMe Cbc 3i>pHa Hep nnnep h 
jracJ3HHOB jihct. Omejmo 3am>p)KBaMe ejjHa 
naeHa nauia ojiho hjih CBHHoca Mac c nepBeH 
nnnep h 3ajiHBaMe 3ejieTo. ^onHBaMe ejiHa 
naeHa nauia Tonna Bo/xa, 3axjiynBaMe H ocra- 
BHMe flcraeTO j\2l ce 3ajxymaBa Ha MHoro 6aBeH 
on>H okojio nac h nojioBHHa. 



8, ni>JiHeH mapaH c opexn 

PH6aTa e nocToaHeH rocr Ha 6i>jirapcKaTa Tpa- 
ne3a, ho rrbjmeH uiapaH c opexn ce *me no 
TpajAHUHH Ha Hunyjigen - 6-th jjeKeMBpn. 
ToraBa ca Kone/iHHTe nocTH, ho Ha to3h nen ce 
pa3pemaBa Ha MacaTa Aa HMa pn6a. 
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7. Sauerkraut with pork 

This is one of the most popular Thracian 
dishes for the winter period. Usually it is 
cooked after Christmas, and, of course, 
throughout the year as well. 

Ingredients: pork, sauerkraut, black pepper, 
red pepper, oil or lard, laurel leaves. 

Preparation: Arrange in a saucepan some of 
the coarsely cut sauerkraut, then some meat. It 
would be best if you use the quarter of the pig. 
Then again lay down sauerkraut, meat, etc. 
The upper layer should be sauerkraut. Spread 
over with black pepper beans and laurel leaves. 
Apart from this fry a cup of oil or lard with 
some red pepper and pour it over the sauer- 
kraut. Add a teacup of hot water, cover the 
saucepan and leave the dish to stew on a very 
slight fire about an hour and a half. 



8. Stuffed Carp with nuts 

Fish is one of the constant attendants on Bul- 
garian table. Stuffed Carp with nuts is however 
served by tradition on St. Nicholas's Day, 
December 6th. This period coincides with the 
Advent, but on this very day eating fish is 
allowed, even strictly required 1 . 

Ingredients: a carp with a weight of about 
1-1,5 kg, black pepper, 2-3 onions, half a 
teacup of oil, a spoonful of tomato sauce, a 
teacup of coarsely chopped nuts, salt, parsley, 
carrots. 

Preparation: Clean the crap well, wash it and 
salt it outside and inside. Spread with black 
pepper, youghourt and three eggs. 

Fry the oil, and the fine cut onions and carrots 
in a pan till they get red. Add the tomato sauce 
and the chopped nuts, some salt and black 
pepper. Add the fine cut parsley and some hot 
water. Fill the carp and stitch it. Put it into a 



' St. Nicholas is the Patron of fishermen, widows and 
suffering people. That is why on St. Nicholas's Day 
there is a fish cooked on each Bulgarian's table. 



Peiiermi 



IlpoayKTH: 1 iijapaH (KHjiorpaM u nojioBima), 
Mep nnnep, 2-3 niaBH KpoMH/a ;i\k, 1/2 MaeHa 
naiua ojiho, I cyneHa jn>>KHua jioviareH coc, 1 
naeHa Mama ejjpo CHyKami opexoBii hjikii, coji 

Ha BKVC, Mar^aH03, MOpKOBII, Kiice.io MJIHKO, 3 

HHua. 

HanHH Ha npHroTBHHe: IIIapaHTji ce ii3miic~ 
TBa Ao6pe, H3MiiBa ce, noconaea ce otbt>h h 
oTB^Tpe h ce Hapi>CBa c Hep muiep. B thi atme 
3arn>p>KBaMe ojihoto, jiyxa, MopKOBHTe (chtho 
HapH3aHn) ^o rropo30BHBaHe. rTpnGaBflNK' 
AOMaTeHiiH coc ii CMyKaHHTe opexii, coji ii Hep 
nnnep Ha BKyc. npnGaBHMe chtho HapjoamiH 
MarjiaH03 ii Manno xonna Bo^a. HaiiTjjiBaMe 
mapaHa h ro 3auiHBaMe. CjiaraMe ro b 
TaBH^Ka, nojiHBaMe c Ma;iKo ojiho h ro nocTa- 
BHMe aa ce nene b yMepeHo ciuiHa qbypHa 
oKono nojioBiiH Mac. Pa36nBaMe e/jHa MaeHa 
Haiua KHceno mjihko c Tpn suma, 3ajniBa\ie 
pnGara h 3aniiHaMe b cii.ma (jjypna, lOKairo ce 
3aMepBii. 

9. TyTMaHHK 

IlpojxyKTH: GpauiHo, con, Man 3a xjui6 (koji- 
koto opex), ojiho hjih Mac io, cupeHe. 

HanHH Ha npHroTBHHe: 3a\iecBaMe Gpaui- 
hoto c e/ma h no.iOBHHa naeHii MauiH x/ia/tR'a 
Bona, munKa coji h xjie6HaTa Maa. TecTOTo 
pa3Aeji5iMe Ha 8 TonneTa, koiito ocraBHMe jxa 
npecTOHT nojiOBHH nac noKpimi c MiicTa 
Bjia>KHa Ktpiia. BieMaMe bchko Tonne, noTa- 
riHMe ro b ojiho ii ro pa3T«ra\ie c pT>Ka na 
ae6ejia Kopa. riopijCBaMe c Ma3HHHa h HaTpo- 
uieHO cupeHe, h 3an>BaMe. Taxa, AoxaTO ce 
Ham>jiHH xaBaTa. nopT>CBa\ie c ocTaHajioTo 
Macjio h neneM o'raanajio b cnjma, a cnejx TOBa 
b yMepeHa (pypua okoho ho.iobhh nac. 



Recipes 

baking dish, pour over some oil and let it bake 
into a moderate oven for half an hour. 

Stir a teacup of yuoghourt with three eggs, 
pour over the fish it and bake again on a strong 
fire in the oven. 



9. Tutmanik (Cheese-cake) 

Ingredients: flour, salt, some yeast at the size 
of a nut, oil or butter, cheese. 

Preparation: Knead the flour with 1,5 teacups 
of cool water, a pinch of salt and the yeast. 
Divide the batter into 8 balls, which leave to 
stay for half an hour, covered with a damp 
towel. Take each ball, dip it the oil and draw it 
with your hands until you get a thick sheet. 
Spread with oil/butter and chopped cheese 
and fold it. When your baking dish is full with 
the so prepared balls spread the balls with 
some oil and bake in a strong and subsequently 
in a moderate fire about half an hour. 



10. Laid Kachamak (hominy) 

Ingredients: 1/2 kg of maize meal, cheese, 
butter, yoghourt, a pinch of salt. 

Preparation: Put a litre of water to boil in a 
deep dish. When it starts boiling, add the 
maize meal and stir incessantly counterclock- 
wise. Stirring should be carried out with a 
wooden ladle. The meal must be added slowly 
and gradually, not at once. Stir until the dough 
can easily be removed from the bottom of the 
dish. Take the dough out of the saucepan and 
spread it homogeneously in a baking dish. Fry 
lOOg of butter and pour it over the hominy 
making small fossettes with the spoon, which 
should fill with the liquid butter. Then spread 
over abundantly with the cheese. Serve with 
yoghourt. 
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10. HajioaceH icanaMaic 



KGCiDGS 



npo/jyKTH: 1/2 ki LtapeBHMHo 6paiiiHO, 
cupeHe, Maoio, Knce.no mjihko, mwnKa con. 

HanHH Ha npnroTBHHe: b ,ht>ji6ok ct>^ cnaraivie 
j\a 3aBpn 1 jinrtp BOfla. Cjie,n KaTo Boxaxa 
3aBpn, c nocTOHHHo 6T>pKaHe o6paTHo Ha 
MacoBHMKOBaTa CTpejiKa ,ap6aBHMe uapeBim- 
hoto 6pauiHo. 3a,nx>ji>KiixeJiH0 xpa6Ba aa ce 
H3iioji3Ba m>pBeHa 6i>pKajiKa. BpauiHOTo 
xpa6Ba #a ce ^o6aBH nocTeneHHO, a He HaBen- 
ht>>k, IrbpicaMe AOToraBa, AOKaxo tcctoto 
3anoMHe ,oa ce oT^enn ot .itlhoxo Ha xeH,n>Ke- 
paTa. 143Ba>Kj3;aMe tcctoto ot xeH/r>Kepaxa h ro 
pa3CTHnaMe paBHOMepHO b TaBa. 3am>p>KBaMe 
100 r. Macno h 3anHBaMe KanaMaKa c jii>>KHixa, 
KaTo neKO ro npHTHCKaMe H ocxaBAMe jieKH 
AynKii, m>jiHH c Macno. HaptcBaMe OTrope 
o6hjiho c HaTpoiueHo cupeHe. Jlcxnexo ce cep- 
Biipa c KHCeJIO MJIHKO. 

11. Kp3VHaK 

npo^yKTH: 1 Kr. 6paixiHo, 1 naeHa ^aina Ma3- 
HiiHa, 1 naeHa nauia 3axap, 2 naeHii nauiH 
npacHO mjthko, 6 aftua, 30 r. Maa 3a xjih6, 3 
npaxa BaHHJiHH, 1 cyneHa m>>KHua pOM hjih 
KopaTa Ha e^HH ^hmoh. 

HaHHH Ha npHroTBHHe: 3aMecsaMe Maaxa c 
nonoBHH ^ama npacHO mjihko h 1/2 cyneHa 
jn>»Hua 3axap h MajiKo 6paiHHO, ;ioKaxo ce 
iiojryMH yMepeHo n>cxa Kamnna. rioxjiynBaMe 
chjxa c Maaxa h ro cjiaraMe Ha xonjuiHKO Bi>pxy 
xennacepa c ronjia Bo/ia. ,11,0 TOBa BpeMe, naK 
Ha Kpaa Ha nenKaxa pa36iiBaMe flnuaxa ct>c 
3axapTa, npnroxBflMe h ocxaHanoxo mjihko, 1 

JTDKHHKa COJI, BaHHHHHTa H pOMa HJIH HaC- 

TbpraHaTa jiHMOHOBa Kopa. IipecflBaMe 6pam- 
hoto, npaBHM KJia/ieHHe, H3ciniBaMe Maaxa 
iiiOM GyxHe, 3ae/iHo c flnneHaxa cMec, h 3aMec- 
BaMe MeKo Tecro, Koexo H3MecBaMe, Kaxo 
xonuM pn>ue b 3axonneHaxa Ma3Hima, JioKaxo 
ynoxpe6HM BCHHKaxa Ma3HHHa. CjiaraMe xec- 
xoxo iia Bxaca. OopMHxe, b kohxo me neneM 
K03yHannxe, m HaMa3BaMe o6hjtho c Macno. 
CjiaraMe xecxo bt>b cj)opMaxa, Kaxo xpn6Ba /xa 
ce 3ain>jiHii 1/3 ox BMecxHMocxxa Ha cb.oa. 
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1 1 . Kosunak (Easter cake) 



Ingredients: 1 kg flour, a teacup of grease, a 
teacup of sugar, 2 teacups of milk, 6 eggs, 30g 
yeast, 3 vanillas powder, a spoonful of rum or a 
grated lemon peel. 

Preparation: Knead the yeast with half a cup 
of cold milk, half a spoonful of sugar and some 
flour till you get a dense squash. Cover the 
yeast and leave it in a hot place - over a sauce- 
pan with hot water, for instance. Meanwhile 
stir the eggs with the sugar, add the remaining 
part of the milk, a teaspoon of salt, the vanilla 
powder and the rum or the grated lemon peel. 
Sift the flour and form a small well in which 
pour in the yeast. As soon as it rises, add the 
egg mixture and knead a soft batter, which 
could well be knead up while dipping hands 
into heated grease. Leave the batter to rise. 
Spread the baking dished for the kosunak with 
grease and some flour and put the batter into 
them, paying attention the fill only one-third 
of the dish. Keep the baking dishes in a hot 
place, in order the batter to rise once again. 
Then spread the kosunak over with a stirred 
yoke and bake in a moderate fire. 

By tradition kosunak is prepared on Easter 
and is given with red eggs for health. 



12. Lyutenitsa (Chutney) 

Ingredients: 2 1/2 kg of red peppers, baked 
and peeled, and minced. 1 1/2 baked, peeled 
and minced aubergines, 2 1/2 grated red 
tomatoes and strained in order to remove part 
of the juice. Boil everything and stir to prevent 
from boiling. Before removing from the fire, 
put about 300g of oil and stir until it is com- 
pletely absorbed by the mixture. Add salt, half 
a package of black pepper, one spoonful of 
sugar and a bunch of fine cut parsley. You may, 
if you wish, add a fine cut chilly pepper. 



PeuenTH 



,ZXkp}KHM c})opMHTe Ha Tonno, 3a aa BTaca Tec- 
toto noBTopHO, cjie/t KoeTo Ma^ceM K03yHa- 
UHTe c pa36iiT >KT>jirbK h th neneM b yMepeHo 
cnjma cj)ypHa. 

llo xpa^Hmm K03yHami ce npaBirr Ha BennK- 
^eH h ce pa3naBaT 3a 3TpaBe c nepBeHH *iHua. 



12. JIioTeHHua 

ITpoAyKTH: 2 1/2 Kr. HepBemi Mececra hviiikh, 
H3neneHH, o6eueHH H cmjichh Ha MauiHHKa; 1 
1/2 Kr. chhh naTJiaA>KaHH, cbrrio loneHeHH, 
oGejiemi h CMJieHu; 2 1/2 Kr. nepBeHH xtOMaTH, 
HacrbpraHH Ha penne, npeueaeHH, 3a ixa ce 
OTCTpaHH MacT ot coKa. Bchhko ce Bapn b TaBa, 
KaTO ce 6i>pKa ^a He 3aropn. IipeflH j\a ce 
CHexie ot oi"bHH, ce cnara okojio 300 r. ojiho, 
6i>pKa ce, na ce noeMe ot CMecTa, 1 cyneHa 
jn>)KHH,a 3axap h rojiHMa KHTKa chtho HapjnaH 
MaraaH03. Ho >KenaHHe Moace #a ce #o6aBH h 
chtho HapH3aHa nioTa nyuiKa. 



13. KaTMH 

IlpoAyKTH: 1 jiHTbp Bojta, con Ha BKyc h 
6pauiHo. 3a noflMa3BaHe Ha cava - ctho Ky6^e 
CjiaHHHa. KaTMHTe no Tpa^HHHH ce npnroTBHT 
Ha can - TOBa e rmiHeH cba, no,ao6eH Ha MajiKa 
njiHTKa TaBHHKa. 

HaHHH Ha npHroTBHHe: B jxhn6oK chjx HajiH- 
BaMe BoaaTa, craraMe cojrra h GpaumoTO - 
MajiKO no Ma;iKo, c hoctohhho 6i>pKaHe, 
^OKaTo nonyMHM n>cra Kama. /JoKaTO npuroT- 
BHMe CMecTa, camm TpnGBa j\a. 6i>,ne Bene Ha 
neHKaTa - chtho 3arp$n\ KaTMHTe ce neKaT Ha 
MHoro ropem can. 3a6o)KjTaMe Ha BHjiHna ejiHO 
napne aiaHima h no^Ma3Ba\ie cana aoGpe. 
Cjich TOBa H3JiHBaMe e^Ho nepnane ot CMecTa 
Ha cana, h Beimara c jn>>KHHa pa3CTHnaMe 
CMecTa paBHOMepHo no ijhjioto ;rbHO Ha MHoro 
TbHKa nnTKa. PfenaKBaMe 1-2 mhhjth ^a ce 
3ane^e h aien TOBa c no^xo^Hma nonaTKa 
o6pr>maMe KaTMaTa, 6e3 jxa a Ki>caMe, £a ce 
3ane^e ot ^pyraTa CTpaHa. M3Ba)icaaMe KaT- 
MaTa n h cnaraMe b mhhhh. BejjHara cjie,n TOBa 
noAMa3BaMe cana othobo cbc aiamiHaTa n 



Recipes 



13. Katmi 

Ingredients: 1 litre of water, salt and flour. A 
piece of bacon for greasing the "satch" - a 
wooden or iron container for home use. It is 
especially used for preparing the katmi. 

Preparation: Pour the water into a deep vessel, 
add the salt, and the flour, bit by bit while stir- 
ring incessantly until you obtain a dense 
squash. The satch should meanwhile be on the 
fire and heated. The katmi must be baked on a 
very strong fire. Put the piece of bacon onto a 
fork and grease the satch well. Then pour a 
scoop of the ready mixture onto the satch and 
spread it gently and evenly over its surface. 
Wait for a couple of minutes to bake up and 
then with a suitable spatula turn the katma 
over. Be careful not to tear it, and let it bake 
from the other side as well. Take it out and put 
it onto a plate. Immediately after this grease 
the satch again with the bacon and repeat with 
the next katma. When you have baked all the 
katmi, fill them up with cheese, honey or mar- 
malade. The choice is yours. 



14. Mekitsi (Batter fried in deep oil) 

Ingredients: 1 kg of flour, 1 teacup of yog- 
hourt, 1 teaspoon of baking soda, a pinch of 
salt, half a cup of water, oil. 

Preparation: Sift the flour into a deep baking 
dish, Form a well and pour into it the yog- 
hourt. Add the salt and the baking soda and 
knead a soft batter. Divide the batter into small 
balls (20-25 pieces) and cover them with a 
damp towel, leave to rest of 15-20 minutes. Put 
a deep frying pan onto the fire and pour in it 
half a litre of oil and heat very well. The 
mekitsi should float into the oil. Put some oil 
into a small plate. Dip your fingers there, take 
one of the ready ball. Draw it over in a small 
loaf, not too thin, shape a small hole in its 
middle and let it into the hot oil to fry. When it 
gets red, take the mekitsa out of the pan, strain 
the oil out of it and arrange in a plate. The 
mekitsi should be arranged one over the other. 
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Recipes 



HOBTapflMe CT>maTa npoHejrypa, jtoKaTo 
CBi>piuii cMecTa. Cjieji KaTo loneneM KaTMiire, 
BbTpe rn ni>JiHHM etc cnpeHe, Meji hjih MapMa- 
najr, no ^cejiaHwe. 



14. MeKHHH 

IlpojiyKTH: 1 Kr. 6pauiHo, 1 naeHa Mama 
Kiiceno mjihko, 1 MaeHa jiiiXCHua xjie6Ha cojxa, 
mnnica coji, iiojiobhh Mama Bojja, ojiho. 

HaHHH Ha npHroTBHHe: IlpecHBaMe Gpain- 
hoto b m>Ji6oKa rasa, iipaBHM KjiaaeHMe h 
H3CHiiBaMe Bo/tara h khccjioto mjmko. Oia- 
raMe cojiara h coura h 3aMecBaMe cpeimo 
TB"bpAo TecTO. Pa3jjejiJiMe tcctoto Ha MajiKH 
TonMeTa, okojto 20-25 Ha 6pon. FIoKpHBaMe c 
BJia>KHa KT»pna ii ocraBsiMe tcctoto jra cm 
noMHHe 15-20 MHHyTH. Ope3 TOBa Bpevie aia- 
raMe Ha neMKaTa jrbJi6oK raraH h mciniBaMe 
okojio 1/2 jiHTbp ojiho jra ce 3arpee MHoro 
jjo6pe. MeKHHHTe ce nT>p>Kar b ropemo u 
o6hjiho ojiho. MeKHuaTa Tpa6Ba jxa njiyBa b 
ojihoto. CjiaraMe MajiKO ojiho b ejma MimnHKa, 

HaTOIIHBaMe IlpT>CTHTe CH H B3HMaMe ejmo OT 

roTOBHTe BeMe TonMeTa. Pa3TerjniMe TonneTO 
Ha Manica minca, He MHoro TbHica, npaBHM 
jxymca b cpe#aTa h nycxaMe jickhhko b jjoGpe 
3arpflTOTo ojiho jxa ce irbpKH. Cjien KaTo ce 
3aMepBH jjo6pe, o6pi>HraMe ot jrpyraTa 
CTpaHa. Cjieji TOBa H3Ba>KjiaMe MeKHuaTa, 
oTue^c^aMe ot Ma3HHHaTa w ocraBaMe Hacr- 
paHH b ejjHa mhhhh. FIoBTapHMe cbmaTa npo- 
nejrypa, /roKaro H3nr>pxcHM bchhkhtc TonMeTa. 
MeKHHHTe ce nojipeacraT ejiHa Bi>pxy iipyra, 
no to3h HaHHH ocTaBaT nyxKaBH h MeKH. Cep- 
BiipaT ce c KHceno mjihko h 3axap no acenaHHe. 



15. Bi>jirapcKa mapeHa coji ,,Hy6pHiia" 

Han-yHHKajiHaTa TpajTHHHOHHa nojjnpaBKa, 
koato Mo>Ke Aa ce *me caMo c xji5i6, h kohto e 
chmboji Ha GuirapCKOTo rocTonpneMCTBo. 
BtJirapHTe nocpemaT rocniTe ch BHHarn c 
xjih6 h My6pnna, KaTo jjoGpe jjouijih b jjOMa 

HM. 
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Thus they are kept soft and fluffy Serve with 
sugar or jam. 

15. Bulgarian Sharena Sol Chubritsa 
(a mixture of ground dried herbs, salt 
and paprika) 

Chubritsa - this is the unique and most 
common Bulgarian ingredient. The only one 
that could be eaten with bread alone. It is the 
symbol of Bulgarian hospitality. For centuries 
Bulgarians have welcomed their guests with 
loaves of bread and chubritsa. 

Ingredients: salt, red pepper, black pepper, 
cumin, pumpkinseeds, savoury (Balkan 
savoury would be best) or garden potherb. 

Preparation: Mix in a vessel 200g of salt, 3-4 
spoonfuls of red pepper, black pepper, ground 
cumin, a teacup of pumpkinseeds, baked and 
ground, the potherb, previously dried and 
powdered. Mix all the ingredients very well 
and store in a glass vessel. By tradition the chu- 
britsa is kept in wooden vessels, similar to a 
saltcellar with a small holed cover. 



16. Vegetarian Hotch-potch 

Ingredients: 1/4 kg of string beans, 1-2 car- 
rots, 2-3 onions, 5-6 peppers, 1-2 pieces veg- 
etable marrow, one aubergine, 150g okra, 
1/2 kg of potatoes, a bunch of parsley, red 
pepper, black pepper and salt. 

Preparation: Fry all vegetables in a saucepan 
with some oil or butter and then place into 
earthenware pot. Pour with a glass of water and 
leave in the oven to cook for about 2 hours. 



17. Mixed pickled vegetables 

Ingredients: 1 kg peppers, 3 kg cauliflower, 2 
kg carrots, 1 kg green tomatoes, a bunch of 
celery, 300g of salt, 300g sugar, 300g of honey, 
1,200 kg vinegar, 1,200 g of water, 150 g of oil, 
several garlic cloves, 5-6 laurel leaves, black 
pepper. 



Peu,enTH 



IIpoAyKTH: Coji, nepBeH nnnep, Mep nnnep, 
khmhoh, THKBeHH ceMKH, Hy6pHua (Han-jio6pe 
GanxaHCKa) hjih rpaniiHCKa Mepyxtnfl. 

HaHHH Ha npHroTBHHe: b ejum Chjx CMecBaMe 
200 r. coji, 3-4 cyneHH jrbxcHUH nepBeH nunep, 
1 naKeme cmjihh Hep nunep Ha BKyc, 1 
naKeme khmhoh cmjihh chuxo Ha BKyc, 1 naeHa 
nauia THKBeHH ceMKH, H3neneHH h cmjichh, h 
rpaAHHCKara (hjih 6ajiKaHCKa) Mepyjuia, npejr- 
BapnTejiHO H3cyuieHa h cTpHTa Ha npax, 
okojio 1 1/2 naeHa nauia. Bchhko TOBa ce 
CMecBa MHoro jro6pe n ce cbxpaHHBa b ctbk- 
neH Cbjr. Ilo TpaAHUHH MepyjjiuiTa hjih Hy6pH- 
naTa ce jitpxii b /rbpBeHH schiyni^u - iio#o6ho 
Ha Ai>pBeHa cojiHiura c Kanane. 



16. BereTapHaHCKH noBen 

IlpoAyKTH: 1/4 Kr. 3ejieH c})acyji, 1-2 Mopxoea, 
2-3 rnaBH nyK, 5-6 hvhikh, 1-2 thkbhhkii, 1 chh 
naTJia/xacaH, 150 r. 6a\i5i, 1/2 Kr. KapTo<j)H, 5-6 
AOMaxa, 1 Bpi>3Ka Marjj,aH03, nepBeH nnnep, 
nepeH nnnep n coji Ha BKyc. 

HaHHH Ha npHroTBHHe: b TeHjracepa 3ani>p2K- 
BaMe BCHHKHTe 3ejieHqynn b Macjio hjih ojiho h 
nicnnBaMe b npT>creH noBen. 3annBaMe c ejiHa 
BOAHa nama BO#a h ocraBHMe jta ce nene bi>b 
cJ)ypHaxa okojio 2 naca. 



17. CivieceHa TypuiHH 

IIpoAyKTH: 1 ki. MyuiKH, 3 Kr. Kapcfmoji, 2 ki . 
MOpKOBH, 1 Kr. 3ejieHH jJOMaTH, Bpi>3Ka Kepe- 
bh3, 300 r. coji, 300 r. 3axap, 300 r. Me/r, 1.200 
ji. OHeT, 1.200 ji. Bo^a, 150 r. ojiho, hhkojiko 
CKHJiHflKH necbH, 5-6 jraqbiiHOBH JiiiCTa h nepeH 
nnnep. 

HaHHH Ha npHroTBBHe: nonncTBaMe 3eneHHy- 
HHTe MHoro jio6pe, lUMHBaMe Cbc cryaeHa 
BO.ua, HapH3BaMe rn Ha ejrpo, CMecBaMe jioGpe 
h rn nojxpe)KjiaMe b chj\, b kohto uie cbxpaHfl- 
BaMe TypuiHHTa npe3 3HMaTa - jrbpBeHo Kane 
hjih rojiflM crhKJieH 6ypKaH. Cjie/t TOBa b OT#e- 
jieH cbfl ot BojxaTa, oneTa, ojihoto, conTa, 
3axapra n Mejta npnroTBHMe ropema MapH- 



Recipes 

Preparation: Clean the vegetables very well, 
wash them with cold running water, cut them 
coarsely, mix them and arrange them in a 
vessel in which you should store your pickled 
vegetables in the winter. A wooden keg or a 
large glass jar may work. 

Then into a separate vessel make the hot mari- 
nade from the water, the vinegar, the sugar and 
the honey. Pour the vegetables with it. When it 
cools down, cover the vessel with an oiled 
paper and tie it up. Store in a cold premise. 



18. Sauerkraut 

Preparation: Choose a ripe, tight cabbage. 
Clean from the upper leaves. Wash and split 
the stump crosswise at a depth of 3-4 cm. 
Arrange the heads of cabbage into a wooden 
barrel with the stumps pointing upwards. Pour 
with the brine, prepared of water and salt. The 
proportion is 1 kg of salt and 20 liters of water 
to every 20 kg of cabbage. It would be good to 
place a corncob between the heads of cabbage. 
Start decanting in three days. The decanting 
lasts 15 days - once per day. When the sauer- 
kraut rises, put an elm-tree stick or a handful 
of oats to prevent form turning sour. When the 
oats germinates it produces a preventive core, 
which stops the process of turning sour. Thus 
the sauerkraut is kept in good condition 
throughout the winter. The wooden barrel 
with the sauerkraut should be stored in the 
basement at a temperature not more of 5-6° C. 




61 



PeijenTi 

HaTa, c kohto 3a;iHBaMe TypiuwaTa. Cjiejj, KaTO 
h3Cthhc 3aBi>p3BaMe OTBopa Ha cbjxa c nepra- 
MeHTOBa xapTHH h ctxpaHHBaMe b xJiajjHO 
noMemeHHe. 

18. Kncejio 3ejie 

Ha«iHH Ha npHroTBHHe: H36npaMe 3/rpaBO, 
y3p«Jio, CTerHaTo 3eue. IioHHCTBaMe ro ot rop- 
HHTe jiHcra. H3MHBaMe ro h ro uensaMe npn 
KonaHa Ha Kpi>cT Ha 3-4 cm. /XBji6oHHHa. Uojx- 
pe^aaMe 3ejieBHTe rjiaBH c KonaHa Harope b 
Ao6pe H3MHTa /xbpBeHa Kaqa. 3anHBaMe cbc 
canaMypa ot Bo/ja h coji - Ha 20 Kr. 3ejie cria- 
ra\ie okojio 1 Kr. coji h 20 ji. BOAa. Me>KJxy 3eji- 
KHTe e Ao6pe jxa ce nocraBH e/jHH KonaH 
uapeBHua. Cjiea 3 jxhii ot 3ano>KeHOTo 3ejie 
3anoHBa npemananemo, kocto Tpae okojio 15 
jjhh, BceKH jieH no Bewbx. KoraTo 3ejieTO 
BTaca h HCKaMe jia cnpeM BKHCBaHeTo b 
KaqaTa, cnaraMe 6pacTOB npi>T hjih mena 
OBec, kohto cjiea noHHKBaHeTo o6pa3yBa 
3anjHTHa Kopa h cnnpa BKHCBaHeTo. TaKa 
3ejieTo ce 3ana3Ba b jjo6po cbcroaHHe 3a npe3 
HajiaTa 3HMa. KaHaTa etc 3ejieTO Tpa6Ba #a ce 
CbxpaHABa HaH-/jo6pe b 1136a npH He noBene 
ot 5-6 rpa/ryca TeMnepaTypa. 



ReciDes 
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Bnlq<\ri<\h IwiohAl Costumes from the ThraciAh 6thhoqr<\f)hic District 




3uMen npa3HU%en Kocrmom no. 
MJiaga them om 
MaAnorrv&pHoecno. Bmopama 
nojioeuna na XIX sen . 

Whiter festive costume of a young 
woman from the Malko Tarnovo 
district. Second half of the 19th 
century. 



HeeecmuHcnv. ceam6en nocrmom 

om Hmoojcho. 
Hana.wmo Ha XX een. 

A bride's costume from the 

Yambol district. 

Beginning of the 20th century. 




DfcArApCKM NADOA.NH NOCHM OT TpAKMHCKATA GTNOrpAcfcCKA OBAACT 



npojiemen momuhcku noon hi. n 
3d u3m.meHue ua o6uhom 
„Mi3apKu u om CjiueeHcno. 
Hana/iomo ua XX sen. 

Spring maiden's costume for 
performance of the ritual dance 
"Lazarki" from the Sliven district. 
Beginning of the 20th century. 





npcMHuueH jkeucRu KOcrmoM om 
CmaposaeopcRO. 

Hana.iomo ho XXeen. 

A festive woman's costume from 
St a ) a - '/ago / a (list i ic I . 
Beginning of the 20th century. 
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Bulgarian National Costumes from the Thracian Gthhoqraphic District 




3mnen npa3Hunen kocviwm hu 
jruiaga jkem om XacKoecno. 
HauaAomo hu XX sen. 

Winter festive costume oj a young 
woman from the Haskavo district. 
Beginning of the 20th century. 



npa3Hunen nocrmom najruiaga 
dtena om Mxmumancno. 
Hanajiomo hu XX een. 

Festive costume of a young woman 
from the Ihtima)! district. 
Beginning of the 20th century. 
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DZ>Ar<\pCKM NADOA.NH NOCMM OT TpAKHMCKATA GTNOrpAcbCKA OBAACT 



Mbjk-Rii Kocrmom om zp. 
C%egu?ieHue, FlAoeguecno. 

Man's costume from the village of 
Saedinenie, Plovdiv district. 
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Bulq<\ri<\h National Costumes from the Thr<\ci<\h Bthhoqraphic District 




Mhjknu noon Hi) i om 

c. Bacmi Jleecnu, TljioeguecKO. 



Man's cos/ umc from the village 
Vassil Levski, Plovdiv district. 
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DZ>Ar<\pCKM NADOA.NH NOCMH OT TpAKHHCKATA GTNOrpAcbCKA OEAACT 




Kynepcnu nocmmmu om 
KapjioecKO. 

Masker's costumes (Kukeri), 
Karlovo region. 
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BuldAriAn National Costumes from the Thr<\ci<\h 6thnoqr<\phic District 




Epogupa Hit nonpu e n 1 1 
Embroidered cox wrings 
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EmnoepagScnu jny3eu - Tljioegue. 

TunuHHa apxumenmypa om Hancuomo na XVIII eeu. 

Ethnographical Museum - Plovdiv. 

A typical architecture from the beginning of the 18 th century. 
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„Circle of Life" presents in an accessible and fascinating manner 
the reflection of the ancient thracian traditions and rites over 
the life of the Bulgarians, enhabiting the Thracian ethnographic 
district during the centuries till now. 

A special emphasis is set on the musical expression of the 
traditional rites. 

The material is abundantly illustrated with lyrics and notations 

of traditional folk songs, which are a great heritage for 

our generation. The book also includes illustrations of typical 

thracian costumes from different villages in the region, and 

graphics and descriptions of the common traditional musical 

instruments. 

Most of the songs are included in the enclosed CD. 



„KoAeAo na skueoma" pa3ejieriiga no gocmznen u yeAenameAen 
nanuH ompajkenuemo na mpanuucnume mpaguUfUU u o6unau 
ehpxy diueoma na 6hAeapume, uaceAaeau^u Tpanuucnama 
emnoepaeficna o6Aacm npes eenoeeme go natuu gnu. 

06bpHamo e oco6eno enumanue na my3unaAHOmo U3pajkenue na 
mpagui^uoHOAHume pumyajiu. 

MamepuaAhm e 6oeamo uAtocmpupan c nomu u mencmoee na 
necnu, noumo ca 6oeamo nacAegcmeo 3a nawemo nonoAenue. 
TIona3aHU ca u mununnu mpanuucnu hocuu om pa3Aunuu 
ceAa e mpanuucKUM pezuon, nanmo u cxejnu u onucanun na 
mpagunuonnume mpanuucnu my3unaAHU UHcmpymenmu. 

Tloeenemo om necnume ca enAfOHenu u e npugpyjkaeautusi 
noMnanmgucn. 



